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TO  MY 

Canadian  Pupils, 

WHOM   IT 

HAS  ALWAYS  CIVKN   MR  GKKAT  PLKASURt 

TO  TEACH, 

I   DEDICATE  THIS  LITTLE 
BOOK. 


PRHFACIi. 


This  little  book  is  published  at  the  repeated  recpiest 
of  my  many  pupils,  I  fee!  no  ai)ol(,-y  „ced  be  offered 
for  its  existence.     I  do  not  for  one  moment  claim  that 
it  is  complete,  that  would  be  impossible  in  a  work  of 
this  size,  but  the  recipes  have  been  chosen  with  very 
great  care,  so  as  to  jrjve  a  good  general  idea  of  the 
different  branches  of  cookery.     Many  of  the  recipes 
arc  my  own  and  are  now  published  for  the  first  time.  • 
I  most  sincerely  hope  my  pupils  and  others  who  use 
my  recipes  will  find  them  as  useful  as  I  have  tried  to 
make  them. 

Amy  G.  Richards. 


Montreal,  April,  1895. 
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INTRODUCTION. 


A  jrreat  deal  of  attention  has  of  late  been  given  to  the 
su])ject  of  Cookery,  yet  there  still  exists  a  most  woeful 
ignorance    of  this    most    important    household    art. 
When  we  realize  how  much  the  general  well-being  of 
man  depends  upon  the  food  he  eats,  we  cannot  but  be 
filled  with  amazement  that  in  these  days  of  high  civili- 
zation and  advanced  science,  such  ignorance  of  the  first 
necessity  of  life  should  still  find  a  place.    If  it  formed, 
as  it  should,  a  part  of  every  girl's  education  to  be 
thoroughly  taught  the  principles  and  general  ground- 
work of  cookery,  how  much  misery  might  be  avoided  ! 
The  wife  of  the  poor  man  would  spend  her  small  allow- 
ance to  the  best  advantage  in  buying,  not  what  at  first 
sight  seems  cheap  food,  but  that  which  really  gives  the 
most  nourishment  for  the  lowest  sum— thus  "  Making 
the  most  out  of  the  least,"  and  by  the  intelligent  pre- 
paration of  it,  avoid  waste,  and  give  her  family  food 
good  for  the  body  and  pleasant  to  the  eye  ;  while  the 
rich  wife  would  find  her  servants  much  more  easy  to 
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manage  and  direct,  if  she  herself,  possessed  a  practical 
knowledge  of  their  work. 

IJrillat-Savarin  says: — "But  for  life  the  universe 
were  nothing,  and  all  that  has  life  requires  nourish- 
ment." Civilized  man  requires  that  nourishment  in  an 
appetizing  form,  and  though  I  by  no  means  advocate 
the  use  of  extravagant  material  or  waste  of  time  in  over 
decoration,  I  do  most  strongly  urge  upon  my  pupils 
the  advisability  of  great  daintiness  in  the  preparatioTi 
and  appearance  of  their  dishes.  At  the  same  time  do 
not  allow  the  true  use  of  the  food  to  be  lost  sight  of, 
and  by  no  means  sacrifice  the  utility  of  a  dish  to  its  ap- 
pearance. 

There  is  not  room  in  a  work  of  this  kind  to  go  deep- 
ly into  the  needs  of  the  body.  While  a  little  child  can 
tell  us  that  we  live  by  means  of  the  food  we  eat,  and 
that  without  food  we  die,  the  question  as  to  how  that 
food  is  the  means  of  life,  opens  up  a  vast  field  of 
knowledge.  The  body  has  frequently  been  compared 
to  an  engine.  As  heat  and  motion  are  given  to  the  en- 
gine by  the  burning  of  fuel,  so  in  the  body  by  the  burn- 
ing of  food.  In  both  cases  the  carbon  and  hydrogen 
are  burnt  by  means  of  the  oxygen  in  the  air ,  which,  in 
the  case  of  the  body,  is  taken  into  the  lungs  with  every 
breath. 

Professor  Church  says  : — "  What  happens  in  the 
body  is  briefly  this.  The  greater  part  of  the  carbon 
and  hydrogen  in  the  dry  matter  of  food,  after  under- 
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Pfoing  certain  changes,  becomes  quietly  and  steadily 
burnt  in  the  body  into  carbonic  acid  gas  and  water.  . 
.  The  force  or  energy  laid  up  in  the  com- 
pounds thus  burnt,  is  given  out  partly  as  heat  which 
Keeps  the  temperature  of  the  body  up  to  blood  heat, 
and  partly  in  other  forms,  as  that  of  mechanical  motion. 
All  the  internal  and  external  work  of  the  body  is  thus 
done  by  the  stored  up  energy  of  the  food  which  is  burnt 
or  oxidized  therein.  This  food,  by  digestion  and  assi- 
milation, becomes  indeed  first  of  all  a  part  of  the  body, 
and  then,  but  not  until  then,  to  any  extent  does  it  burn 
and  give  rise  to  heat  and  motion." 

So  that  it  is  not  sufficient  to  eat  a  certain  amount  of 
food,  regardless  of  its  digestibility,  for  as  we  have  seen, 
to  be  of  use  it  must  be  such  that  the  body  can  digest 
and  assimilate.  As  an  old  proverb  has  it,  ''  It's  not 
what  a  man  eats  that  nourishes  him,  but  what  he  di- 
gests." Such  then  is  the  true  science  of  cookery — to 
give  such  food  in  right  proportions  and  so  prepared 
as  to  be  readily  digested  and  assimilated — while  art 
teaches  us  at  the  same  time  to  make  a  pleasure  of 
necessity.  ' 

Once  the  fundamental  principles  of  food  and  the 
cooking  of  it  are  graceful,  and  "  the  reason  why  "  of 
things  understood,  it  is  easy  for  any  ordinarily  intelli- 
gent person  to  enlarge  upon  her  knowledge.  If,  for 
instance,  she  fully  understands  why  a  joint  of  meat  is 
placed  in  boiling  water,  while  meat  for  stock  or  broth 
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is  put  into  cold,  why  a  hard  boiled  egg  is  more  di- 
gestible if  boiled  20  minutes  than  10,  why  a  cake  is 
lighter  if  the  white  of  an  egg  is  beaten  separately  from  the 
yoi:-,  and  all  such  simple  rules,  she  will  prepare  the 
food  in  an  intelligent  manner,  and  there  will  be  fewer 
failures  and  less  indigestion  with  all  its  attendant  evils. 
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HINTS  ON  SOUP  MAKING. 


The  efficiency  of  a;  cook  can  almost  always  he  ascer- 
tained hy  her  scnips.  A  cook  who  makes  good  soup 
may,  as  a  rule,  be  trusted  with  the  remainder  of  the 
(hnner.  And  yet  it  is  by  no  means  the  most  difficult 
branch  of  cookery.  Perhaps  that  is  the  very  cause  of 
failure,  so  many  people  will  not  take  the  trouble  to  do 
any  easy  thing  well.  Such  good  results  may  be  obtain- 
ed from  such  simple  material,  with  the  use  of  so  few 
utensils  and  the  expenditure  of  so  little  time,  that  it 
should  really  be'  one  of  the  first  things  to  claim  the  at- 
tention of  the  housewife. 

It  has  been  said  that  the  English  know  but  one  soup 
— and  that  one  to  their  own  misfortune.  However 
true  this  may  once  have  been,  it  can  hardly  be  said  to 
be  the  case  now,  though  in  many  cases  the  same  old 
mistake  is  made  from  which  this  accusation  arose, 
which  is  simply  this — that  stock  is  soup — put  this  at 
once  and  forever  on  one  side  and  the  English  will 
make  soup  with  any  nation.  Stock  is  but  the  founda- 
tion from  which  endless  varieties  of  soups  can  be  made. 
Who  does  not  know,  only  too  well,  the  thin  greasy 
liquid  in  which  float  a  few  pieces  of  doubtful  looking 
vegetables,  that  goes  by  the  name  of  vegetable  soup, 
and  which  is  in  reality  nothing  but  stock  in  its  simjile 
state.  Good  stock  very  likely,  and  that  with  a  little 
trouble  might  be  made  into  delicious  soup. 
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Then  others,  a  Httle  more  advanced,  spoil  the  stock 
itself  by  piling  in  all  the  seasoning^  they  Can  find,  and 
with  commendable  but  mistaken  economy,  everythinpf 
they  have  no  other  use  for,  into  the  same  stock-pot 
from  which  all  their  soups  are  evolved,  with  the  result 
that  no  matter  what  the  soup  is  called,  the  flavor  is  one 
and  the  same.  St(x:k  should  never  be  over-seasoned, 
either  with  spice  or  vegetables  ;  in  fact,  for  the  more 
delicate  soups  it  is  better  not  flavored  at  all.  Cianic 
and  fish,  as  a  rule,  should  not  be  mixed  into  the  ordi- 
nary stock,  but  will  always  make  a  pleasant  change  if 
used  separately.  Recipes  for  the  different  stock  will 
be  found  in  their  right  place. 

Tlie  bones  of  a  cooked  joint  should  always  be  made 
use  of  in  this  way,  or  boiled  up  with  water  and  vege- 
tables it  will  make  a  stock  good  enough  for  many 
soups  and  gravies,  where  a  rich  stock  is  not  necessary 
— such  as  tomato,  kidney,  etc. 

In  buying  fresh  meat,  the  most  economical  for  brown 
stock  is  the  shank  of  beef,  and  for  white,  the  knuckle 
of  veal.  The  meat  and  bone  should  be  used  to- 
gether and  both  cut  up  into  small  pieces,  so  as  to  ex- 
tract the  juices  as  much  as  possible.  For  the  same  rea- 
son the  water  used  should  be  cold,  and  brought  as 
slowly  as  possible  to  the  boil,  and  then  only  allowed 
to  actually  boil  a  few  minutes,  after  which  it  must  cook 
as  slowly  as  possible.  If  put  into  boiling  water,  the 
pores  of  the  meat  are  at  once  closed  and  the  juices 
kept  in. 

Soups  may  be  divided  into  three  chief  divisions, 
clear,  thick  and  purees.  The  difference  between  a  thick 
soup  and  a  puree,  is  that  the  first  is  thickened  by  the 
addition  of  a  starchy  matter,  and  a  puree  with  the  in^ 
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fjrcdicnts  of  the  soup  itself  IxMnp^  rubbed  thnmgh  a 
sieve  or  tanuuy.  Tt  will  always  be  fnnnd  that  llie 
thickened  soups  re(|uire  more  seasoninjj  than  the  mi- 
thickened,  as  the  fat  and  starchy  matter  serve  to  deaden 
the  punp^ency. 

Stocks  and  soups  nuist  on  no  account  be  allowed  to 
remain  standinp^  any  lenpfth  of  time  in  metal  pans,  as 
the  acids,  fats,  etc.,  act  on  the  metal,  which  of  course 
renders  the  soup  most  unwholesome. 

To  remove  the  fat  from  stock,  the  easiest  way  is  to 
allow  it  to  become  quite  cold,  as  the  fat  rises  to  the  top 
it  will  then  be  readily  taken  off.  If  necessary  to  re- 
move it  while  hot,  take  soft  kitchen  paper  and  draw 
small  pieces  lightly  across  the  top  until  all  the  fat  is 
removed. 

In  warm  weather  the  stock  must  be  boiled  up  every 
day  to  prevent  its  spoiling;  in  winter,  two  or  three  times 
a  week  will  answer  the  purpose.  Never  put  it  into  the 
larder  while  steaming  hot.  In  the  first  place  the  heat 
will  raise  the  temperature  of  the  larder,  and  the  steam 
tends  to  spoil  other  things. 

In  thickening  soup  with  yolks  of  eggs,  very  great 
care  nnist  be  taken  that  it  does  not  boil  after  they  are 
added  or  they  will  curdle. 

Cream  is  far  better  heated  separately  and  added  to 
the  soup  while  hot.  Where  there  is  acid  in  the  soup 
it  must  not  be  boiling  when  the  cream  is  added  or  al- 
lowed to  boil  afterwards. 

In  using  wines  to  flavor,  i  wineglass  is  quite  suffi- 
cient for  I  quart  of  soup,  if  more  is  used  it  will,  mstead 
of  harmonizing  with  the  other  flavors,  drown  them  m 
its  own. 
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BROWN   STOCK. 

4-II).  shank  of  beef — i  large  carrot — 3  onions — i  small 

turnip — a  little  celery — i  teaspoon  pepper-corns — 

I  long  pepper — i  bay  leaf — a  bunch  of  herbs — 6 

cloves — I  tablespoon  salt — 5  pints  cold  water. 

Cut  the  meat  and  bone  into  small  pieces  and  place 

in  a  large  pan,  pour  over  the  water  and  bring  slowly  to 

the  boil.     Skim  well,  then  add  the  vegetables,  etc.,  and 

simmer  gently  for  four  hours;  strain,  and  when  cold 

carefully  remove  all  fat.     A  second  stock  may  be  made 

from  the  same  meat  by  adding  a  fresh  supply  of  water. 

WHITE  STOCK. 

The  knuckle  of  veal  is  the  best  thing  to  take  for  this 
purpose;  the  bones  of  fowl  or  other  white  meat  may 
be  used  with  it. 

For  each  pound  of  meat  and  bone  take  i  oz.  of  lean 

ham — I   onion — a  piece  of  celery — a  few  pepper 

corns — 2  cloves — a  bunch  of  herbs — i   teaspoon 

of  salt  and  i  pint  of  cold  water. 

Follow  the  directions  given  above  for  brown  stock. 

GAME   STOCK. 

This  may  be  made  from  the  bones  of  gooked  game, 
but  fresh  bones  will  make  better  stock, 


# 
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To  each  ^^i  lb.  of  bones  take  i  onion — i  small  carrot — 
a  piece  of  celery — i  leek — a  very  small  turnip — a 
few  mushrooms  or  i  tablespoon  of  mushroom 
ketchup — I  tomato — a  few  pepper-corns  and 
cloves — 2  oz,  ham — i  quart  second  stock. 
Fry  the  sliced  vegetables,  bones  and  ham  in  butter 

for  about  twenty  minutes,  add  the  spice,  etc.,  and  cook 

slowly  two  hours  ;  then  strain,  and  when  cold  remove 

the  fat  from  the  top. 


FISH  STOCK. 

Take  any  white  fish  bones  and  skin,  and  to  each  pound 
add  I  quart  cold  water — i  sliced  onion — a  bunch 
of  herbs — i  teaspoon  lemon  juice — a  few  pepper- 
corns and  cloves  and  a  pinch  of  salt. 
Bring  slowly  to  the  boil,  skim  well  and  cook  slowly 

one  hour. 

TOMATO   SOUP. 

I  tin  of  tomatoes — i  quart  stock — 2  oz.  butter — 1%  oz. 
of  flour — I  gill  cream — pepper,  salt  and  cayenne. 
Boil  together  stock  and  tomatoes  fifteen  minutes, 
rub  through  a  sieve.  Melt  the  butter  in  a  saucepan, 
add  the  flour  and  seasoning,  then  by  degrees  the  stock ; 
boil  two  minutes,  and  when  the  boil  has  gone  oflf,  add 
the  cream.  ' 

CREME  DE  POIS. 

I  pint  green  peas — iV^  pints  white  stock — i  gill  cream 
— 2  yolks  of  eggs — i  spray  of  mint. 
Simmer  stock  and  peas  twenty  minutes,  rub  through 
a  sieve.     Mix  together  cream  and  yolks  of  eggs,  add 


SOUP  STOCKS. 


17 


them  to  the  stock  and  stir  all  together  over  the  fire 
until  beginning  to  thicken.     Serve  at  once. 

PUREE  A  LA  ST.  GERMAIN. 

I  small  onion — 3  carrots — i  gill  cream — i  pint  stock — 
Vi  pint  milk — i  oz.  butter — i  oz.  rice  flour — V^  tea- 
cup rice — salt  and  pepper. 
Slice  the  vegetables  and  boil  together  in  tl>e  stock 
till  all  are  tender,  rub  them  through  a  sieve.     Melt  the 
butter  in  a  saucepan,  stir  into  it  the  rice  flour;  add  the 
strained  stock  by  degrees,  boil  two  minutes,  then  atld 
the  milk  and  cream,  salt  and  pepper.     Have  ready  the 
boiled  rice  in  a  hot  soup  tureen,  pour  the  soup  over  it 
and  serve  at  once. 

LENTIL   SOUP. 

^/^  lb.  lentils — i  quart  stock  or  water — i  carrot — j  onion 
— I  turnip — i^  oz.  of  dripping — i  oz.  of  flour — y^. 
pint  of  milk — salt  and  pepper. 

Soak  the  lentils  over  night,  place  them  with  the  stock 
in  a  saucepan,  skim  when  boiling.  Slice  the  vegetables, 
add  them  and  boil  one  hour  ;  then  rub  all  through  a 
sieve.  Melt  the)  dripping  in  a  saucepan,  add  the  flour, 
then  the  strained  stock,  seasoning  and  milk,  and  boil 
two  minutes. 

Dried  green  pea  soup  may  be  made  in  the  same  way, 
substituting  the  peas  for  the  lentils. 

ASPARAGUS  SOUP. 

50  heads  of  asparagus — i  quart  white  stock — i  gill  of 
cream — pepper  and  salt — i  small  lump  of  sugar. 
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Soak  the  asparap^us  in  water,  cut  oflf  the  heads  and  boil 
till  tender.  Boil  together  the  stalks  and  stock,  rul) 
through  a  sieve,  add  the  asparagus  heads,  seasoning 
and  cream,  and  boil  up  once. 

MOCK  TURTLE  SOUP. 

%  a  calf's  head — 2  oz,  potato  flour — 2  oz.  butter — '/^  oz. 
mixed    spice — i    onion — i    wineglass    sherry — 3 
quarts  water — i  small  lemon — i  tablespoon  mush- 
room ketchup — salt  and  pepper. 
Soak  the  head  in  cold  water,  well  wipe  it  and  place 
it  with  the  three  quarts  of  water  in  a  pot,  and  skim  care- 
fully when  boiling.     Add  then  the  onion,  spice,  salt 
and  pepper,  and  sinuner  slowly  from  two  to  three  hours. 
Then  remove  the  tongue  and  meat  from  the  cheek,  cut 
into  dice  and  put  on  one  side;  return  the  bones  to  the 
pot  and  boil  four  hours  longer,  when  it  must  be  strained 
and  the  pieces  of  meat  collected;  these  should  then  be 
chopped  and  mixed  with  a  little  flour  and  egg,  rolled 
into  balls  and  browned  in  the  oven.     Melt  the  1)utter 
in  a  saucepan,  stir    in  the  stock  by  degrees,  add   the 
meat  cut  up  into  dice,  boil  ten  minutes  and  serve  with 
thin  slices  of  lemon  and  balls  of  meat  as  garnish. 

SOUPE  A  LA  SOLFERINO. 

I  quart  white  stock — ^/^  teacup  rice — 2  yolks  of  eggs — 
I  gill  cream — pepper  and  salt. 
Wash  the  rice  and  boil  slowly  in  the  stock  till  tender, 
then  rub  through  a  sieve.  Mix  yolks  and  cream,  also 
the  seasoning,  pour  the  soup  over,  return  to  the  sauce- 
pan and  stir  over  the  fire  until  it  begins  to  thicken,  but 
do  not  allow  it  to  boil.     Serve  at  once. 
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KIDNEY   SOUP. 

I  ox  kidney — i  quart  sc  ind  stock  or  water — i  table- 
spoon   Harvey    sai.    . — i    tablespoon    nuislirooni 
ketchup — i  oz.  butter — i  oz.  rice  flour — seasoning. 
Wash  the  kidney  and  cut  it  into  small  dice,  roll  it  in 
the  flour,  salt  and  pepper  ;  brown  quickly  in  the  butter, 
pour  over  the  stock  and  skim  when  boiling.     Add  the 
sauces  and  simmer  slowly  two  hours.     Serve  with  the 
meat  left  in  or  strain,  as  desired. 
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HARE  SOUP. 

I  hare — 3  quarts  stock — ^k.  lb.  lean  ham — 4  oz.  butter — 

2  onions — i  carrot — bunch  of  herbs — V2  pint  port 

I  tablespoon  currant  jelly — 2  oz.  cracker  crumbs. 

Cut  the  hare  into  pieces,  fry  it  and  the  ham  in  the 

l)Utter,  pour  over  the  stock,  add  the  vegetables,  and 

simmer  slowly  two  hours,  then  strain.     Cut  some  dice 

from  the  best  part  of  the  back,  pound  the  remainder 

with  the  ham  and  cracker  crumbs,  cook  all  slowly  in 

the  strained  stock  ten  minutes,  add  jelly  and  wine,  and 

serve. 

CLEAR  OX-TAIL  SOUP. 

I  ox  tail — 2  quarts  stock — a  few  vegetables — i  good 

dessertspoon  arrowroot — i  saltspoon  pepper-corns 

— a  few  mushrooms  are    a  great  improvement — 

whites  and  shells  of  2  eggs — i  gill  wine. 

Soak  the  tail  for  two  hours,  cut  it  into  pieces  and 

simmer  three  hours  in  the  stock  ;  if  mushrooms  are 

used,  add  them  one  hour  before  straining.     Strain  and 

clarify  with  the  eggs.     IVJix  the  arrowroot  with  a  little 

water,  add  it  and  boil  two  minutes.     Cut  the  vegetables 
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into  pretty  shapes  and  boil  till  tender,  add  them  at  the 
last  minute  to  the  soup,  with  the  wine,  and  small  dice 
of  meat  from  the  tail. 

BARLEY  CREAM  SOUP. 

4  tablespoons  pearl  barley — i  quart  white  stock — */^  pint 
milk — 2  yolks  of  eggs — a  little  nutmeg — salt  and 
pepper.  ' 

Soak  the  barley  over  night,  strain  and  boil  up  in 
water;  strain  again  and  simmer  in  the  stock  till  tender, 
this  will  require  about  an  hour.  Rub  it  then  through 
a  hair  sieve,  return  to  the  saucepan  and  stir  over  the 
fire  till  boiling,  then  add  seasoning.  Mix  the  yolks 
with  a  little  milk,  add  them  to  the  soup  carefully  and  re- 
turn to  the  fire  for  one  minute. 


i;H'' 


CAULIFLOWER  SOUP. 

I  cauliflower — 2  yolks  of  eggs — ^^  pint  cream — i  quart 
chicken  broth — pepper  and  salt. 
Boil  broth  and  cauliflower  together  twenty  minutes, 
take  out  the  cauliflower  and  cut  ofif  some  of  the  best 
parts,  pass  remainder  through  a  sieve.  Mix  together 
the  yolks  and  cream,  add  them  to  the  stock  with  the 
seasoning  and  stir  all  over  the  fire  until  it  begins  to 
thicken.  Put  the  little  pieces  of  cauliflower  into  a  tur- 
een, and  pour  the  soup  over. 

MULLAGATAWNY  SOUP. 

I  fowl — *^  lb.  minced  ham — 3  pints  second  stock  (white) 
— juice  of  half  a  lemon — i  teaspoon  sugar — i 
small  teaspoon  pepper  and  salt — i  oz.  potato  flour 
I  tablespoon  curry  powder. 
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Boil  together  the  fowl,  ham  and  stock  for  half-an- 
hour.  Take  out  the  fowl  and  cut  the  breast  into  dice, 
strain  the  stock  and  return  it  to  the  saucepan.  Mix 
the  flour  and  curry  powder  with  a  little  stock,  add  it, 
also  lemon,  sugar,  pepper  and  salt  and  dice  of  fowl, 
simmer  ten  minutes  and  serve  with  rice  in  a  separate 
dish. 

CELERY  SOUP  (WHITE.) 

I  head  celery — i  quart  white  stock — i  gill  milk  or 
cream — i  oz.  flour — 1%  oz.  butter. 
Wash  and  cut  the  celery  into  small  pieces,  and  boil 
it  in  the  stock  half-an-hour,  then  rub  it  through  a  sieve. 
Melt  the  butter,  stir  in  the  flour,  pepper  and  salt,  add 
cream  and  stock  and  boil  2  minutes. 
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VEGETABLE  SOUP. 

I  turnip — 2  carrots — 2  raw  potatoes — i  onion — i  quart 
broth — salt  and  pepper. 
Cut  the  vegetables  into  dice,  simmer  in  the  broth  one 
hour.     Other  vegetables  may  be  used  if  convenient. 
Serve  with  toast  cut  into  dice. 


CRJ&ME  AUX  MARRONS. 

1V2  pints  stock — V2  pint  cream — i  lb.  chestnuts — i  oz. 
butter — I  oz.  flour — salt  and  pepper. 
Boil  chestnuts,  take  oflf  skins,  pound  them  and  rub 
through  a  sieve.  Melt  the  butter  in  a  saucepan,  atld 
the  stock  by  degrees,  then  add  the  chestnuts  and  cream 
and  boil  two  minutes. 
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OYSTER  SOUP  (ENGLISH.) 

V^  pint  oysters — i'/^  pint  white  stock — i  oz.  butter — Vj 
oz.  flour — 2  yolks  of  eggs — i  gill  milk. 

Boil  the  oyster  liquor,  and  skim  it.  Melt  the  butter, 
add  flour  and  stock,  and  boil  two  minutes.  Mix  to- 
gether yolks  of  eggs  and  milk,  add  them  to  the  -^tock 
with  the  oysters  and  stir  over  the  fire  until  it  begins  to 
thicken  ;  add  oyster  liquor  and  serve  at  once. 

OYSTER    SOUP  (AMERICAN.) 

y-i    pint    oysters — i    pint  milk — 2    tablespoons    fresh 
cracker  crumbs — salt  and  pepper. 
Strain  the  oyster  liquor  and  boil  it.     Boil  the  milk, 
add  the  liquor,  crumbs  and  oysters,  season  and  boil  up. 
Serve  at  once. 

SCOTCH   SOUP. 

3  lbs.  ribs  of  beef — i  carrot — i  onion — i  teacup  pearl 
barley — i  large  onion — i  small  turnip — i  small 
head  of  celery. 

Cover  the  beef  with  cold  water  in  a  saucepan  and 
skim  whilei  boiling  ;  add  vegetables  and  l^arley,  (which 
should  first  be  soaked  in  boiling  water,)  and  simmer 
three  hours.  The  meat  should  be  taken  out  before 
serving.  ' 

BROWN  CELERY  SOUP. 

I  quart  good  brown  stock — i  head  celery — i  table- 
spoon potato  flour — pepper  and  salt. 

Take  out  the  heart  of  the  celery,  shred  it  finely  and 
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boil  in  stock  until  tender.  Cut  up  the  remainder  and 
l)()il  in  the  quart  of  stock.  When  quite  tender  rub  it 
throuji^h  a  sieve.  Mix  the  potato  flour  with  a  very  Httle 
cold  stock  or  water,  add  it  to  the  soup,  return  to  the 
saucepan  and  stir  over  the  fire  until  boiling.  Put  the 
shredded  celery  in  the  tureen  and  pour  the  soup  over. 
Serve  with  croutons. 

CURRY  SOUP. 

I  c|uart  stock — i  onion — i  oz.  butter — i  gill  cream — 
juice  of  V2  a  lemon — dessertspoon  curry  powder — 
tablespoon  cocoa  nut — i  oz.  rice  flour — salt,  pep- 
per, a  salt-spoon  of  ginger. 

P)rown  the  onion  in  the  butter,  and  stir  in  the  rice, 
flour  and  curry,  add  the  stock  and  cocoanut,  and  sim- 
mer half-an-hour  ;  strain,  add  warmed  cream,  lemon 
juice  and  seasoning,  and  re-heat. 
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PUR^E  OF  ARTICHOKES. 

I  doz.  Jerusalem  artichokes — i  onion — a  few  pieces  of 
celery — a  bunch  of  herbs — i  pint  white  stock — i 
pint  milk — i  gill  of  cream — %  oz.  of  potato  flour — 
pepper  and  salt. 
Cut  the  artichokes  and  onion  into  thin  slices  and  fry 
them  in  a  little  butter  until  a  pale  golden  color,  then 
put  them  with  the  stock  and  milk  in  a  saucepan,  and 
cooki  half-an-hour,  skimming  from  time  to  time.     Rub 
all  through  a  sieve,  mix  the  potato  flour  with  the  cream, 
add  it,  return  to  the  fire  and  boil  a  few  minutes.     Serve 
with  croutons. 


m 
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EGG  GARNISH  FOR  CLEAR  SOUP. 

To  each  vg^  take  2  tablespoons  of  milk,  cream  or  clear 
stock;  add  a  tiny  pinch  of  salt  and  nutmeg,  and 
mix  all  together. 
Strain,  and  poach  until  set,  in  small  flat  tins  placed 
in  boiling  water.     When  cold  cut  into  any  shapes  de- 
sired. 

QUENELLES  FOR  SOUP. 

3  07..  white  meat  or  fish — 3  oz.  made  panada — 2  very 
small  eggs — pepper  and  salt  with  other  seasoning 
if  liked. 
Pound  the  meat  finely,  also  the  panada  ;  mix  thein 
together  and  rub  through  a  sieve.     Add  eggs  and  sea- 
soning, poach  on  a  tin,  or  in  small  moulds,  in  boiling 
water. 

CONSOMME  A  LA  ROYALE. 

I  quart  good  stock — a  little  carrot  and  turnip — clear 
the  stock  with  whites  and  shells  of  2  eggs. 
Cook  the  turnip  and    carrot,  cut  them   into  pretty 
shapes  with  a  vegetable  cutter,  place  in  a  tureen  and 
pour  soup  over. 

CLEAR  SOUP. 

I  quart  good  stock — i  teaspoon  tarragon  vinegar — i 

gill     sherry — seasoning — whites     and     shells     of 

2  eggs. 

Remove  all  fat  from  the  stock  and  place  with  the 

vinegar  and  seasoning  in  a  saucepan  on  the  fire  until 

warm,  but  not  boiling.     Slightly  beat  the  whites  and 

shells  of  eggs  with  a  little  cold  water,  add  to  the  soup 

and  whisk  until  boiling  ;  draw  the  saucepan  to  one  side 

and  simmer  gently  ten  minutes,  then  strain  and  add 

sherry. 
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I  quart  clear  soup — 2  tablespoons  of  cucunihor  cut  into 
pea  shapes  «in(l    cooked  in  stock  till    tender — 12 
very  small  quenelles  of  calves'  brains. 
Rinse  the  cucumber  with  warm  water,  put  it  in  the 

tureen  and  pour  the  soup  over,  add  the  quenelles,  and 

serve  with  croutons  of  fried  bread. 

BRAIN  QUENELLES. 

I  calf's  brain — 4  oz.  made  panada — i  tablespoon 
cream — 2  cgj^s — pepper  and  salt. 
.Soak  the  brain  in  salt  and  water  for  an  hour.  Boil 
five  minutes,  then  pound  with  the  panada,  rub  through 
a  hair  sieve,  mix  in  the  cream,  eggs,  pepper  and  salt, 
put  into  small  buttered  moulds  and  poach  ten  or  twelve 
minutes.     Turn  out  and  rinse  with  wami  water. 
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PUREE  CRECY. 

1  quart  stock — 2  carrots — 2  sour  apples — i  oz.  butter 

— I  oz.  flour — I  gill  cream — ^  teaspoon  sugar — 

a  few  drops  carmine — pepper  and  salt. 
Slice  the  apples  and  carrots,  boil  them  in  the  stock 
till  tender,  then  rub  them  through  a  sieve  ;  melt  the 
butter  in  a  saucepan,  add  the  flour  and  seasoning,  stir 
in  the  stock  and  boil  two  minutes,  let  the  boil  go  ofY, 
then  add  the  cream,  and  serve  at  once. 

FISH   SOUP. 

2  lbs.  raw  fish — i  tablespoon  parsley — i^/^  oz.  butter — 

I  oz.  rice  flour — i  quart  water — Vz  pint  milk — salt 
and  pepper. 
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IW)il  tlic  hones  and  water  lialf-an-lioiir,  then  strain  ; 
inch  the  hnlter  in  a  saucepan,  a(M  the  Hour  and  season- 
ing, stir  in  the  stock;  a<hl  the  fish,  cut  into  small  pieces, 
als(j  the  milk,  and  hoil  ten  minutes. 

pur:^e  de  veau. 

4  oz.  pounded  veal — i  pint  white  stock — i  oz.  huttcr — 
I  oz.  flour — pepper  and  salt — yolks  of  2  ep^p^s — a 
few  drops  of  lemon  juice — Ms  pint  whipped  cream. 

Mix  veal  and  butter  top^cther  in  a  saucepan,  add  flour 
and  seasoninj^f,  and  by  degrees  the  stock,  which  must 
be  hot  ;  boil  up  once.  Slightly  beat  the  yolks,  add 
little  by  little  the  cream,  also  a  few  drops  of  carmine, 
and  i)ut  in  a  hot  soup  tureen  ;  pour  over  this  very  care- 
fully the  contents  of  the  saucepan  while  l)oiling,  and 
serve  at  once. 

Chicken  soup  may  be  made  in  exactly  the  same  way, 
using  chicken  in  place  of  veal. 

SOUPE  A  LA  BONNE  FEMME. 

I  pint  stock — a  small  bunch  water  cress — i  lettuce — 
yolk  of  I  egg — I  gill  tream. 
Shred  the  water  cress  and  'Cttuce,  and  cook  five  min- 
utes in  the  stock  ;  beat  w^  yolk,  add  the  cream  and  a 
little  of  the  stock,  pour  all  into  the  saucepan  and  boil 
one  minute. 

CURRY    SOUP. 

I  quart  stock — i  onion — i  oz.  butter — i  gill  cream — 
jiiice  of  half  a  lemon — dessertspoon  of  curry  pow- 
der— salt-spoon  of  ginger — salt  and  pepper — table- 
spoon of  cocoanut — i  oz.  rice  flour. 
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I'ntwn  the  onion  in  the  butter,  then  add  the  rice 
flour,  curry  powder  and  seasoning;  ;  stir  in  the  stock, 
then  tlie  cocoanut,  aiul  cook  slowly  twenty  minutes  ; 
let  the  boil  go  off,  then  add  the  cream,  and  last  of  all 
the  lemon  juice.     Serve  at  (mce. 

SEMOLINA  SOUP. 

I  (juart  wlnte  stock — 1*/6  oz.  semolina — i  gill  milk  or 
cream — i  yolk  of  egg,  if  milk  is  used  instead  of 
cream — pepper  and  salt. 
I'ut  the  stock  into  a  saucepan,  sprinkle  in  the  semo- 
lina and  boil  fifteen  minutes  ;    then    add  the    cream, 
pepper  and  salt,  and  boil  up  once.     If  milk  is  used,  mix 
it  and  the  yolk  of  egg  together,  and  add  to  the  soup  in 
the  same  way. 
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TOMATO   SOUP   WITH  MACARONI. 

iVj  j)int  stock — '/^  tin  of  tomatoes — i  oz.  butter — %  oz. 

flour — 2  oz.  macaroni — Vj  tablespoon  mushroom 

ketchup — salt  and  pepper. 
i»oil  together  stock  and  tomatoes  fifteen  minutes,  rub 
through  a  sieve.  Melt  the  butter  in  a  saucepan,  add 
the  flour,  and  by  degrees  the  stock,  boil  two  minutes. 
Uuil  the  macaroni,  cut  it  into  small  pieces,  add  to  the 
soup  with  the  mushroom  ketchup,  and  serve. 


GIBLET   SOUP. 

1  set  of  goose  giblets — i  cjuart  stock — 2  oz.  butter- -2 
oz.  ham — i  oz.  rice  flour — i  tablespoon  mush- 
room ketchup — pepper  and  salt — i  onion — a 
bunch  of  herbs. 


* 
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Well  wash  the  giblets,  cut  them  into  dice  and  fry  in 
I  oz.  of  the!  butter  until  a  nice  brown.  Add  the  stock, 
onion  and  herbs.  Simmer  gently  until  the  giblets  are 
tender,  this  will  take  about  one  hour  and  a-half ;  then 
remove  them,  strain  the  stock.  Melt  the  other  oz.  of 
butter  in  the  saucepan,  stir  the  flour  into  it,  and  when 
nicely  browned,  add  the  strained  stock,  pepper,  salt 
and  ketchup  ;  cook  five  minutes  after  boiling,  skim 
well,  then  add  the  giblets.  Boil  up  again  and  serve 
with  toasted  bread. 
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Perhaps  the  most  important  thing  about  fish 
is  that  it  should  be  perfectly  fresh  and  sweet.  Stale 
fish  is  l)oth  disagreeable  to  the  palate  and  most  lui- 
wholesome.  ' 

First,  then,  we  will  consider  how  a  fresh  fish  may  be 
distinguished  from  a  stale  one.  The  flesh  should  be 
firm,  and  the  eyes  and  gills  bright  and  clear.  If  the 
flesh  is  flabby  and  the  scales  rub  off  easily,  the  fish  is 
stale.  Then,  of  course,  the  odor  of  stale  fish  tells  its 
own  tale.  Some  fish  keep  fresh  longer  than  others, 
salmon  or  turbot,  for  instance. 

All  fish  must  be  carefully  cleaned,  and  all  traces  of 
its  en  I  '"^e  blood  vessel  down  the  backbone  removed. 
A  little  S'Lit  will  assist  this.  Touch  with  the  hands  as 
'.Ktlc  as  i^ossible.  Thorough  cooking  too,  is  necessary, 
ihungh  man"  cooks  make  the  mistake  of  cooking  fish 
too  much,  which  both  toughens  it  and  destroys  the 
flavor.  Of  course  the  time  of  cooking  depends  entirely 
upon  the  size  and  thickness  of  the  fish.  In  cooking  a 
large  salmon  or  piece  of  cod,  do  not  forget  that  the  tail 
being  tliinner  than  the  middle,  will  not  require  so  long. 
For  this  reason  it  is  better  to  divide  large  fish  and  cook 
the  head  and  shoulders  and  tail  separately.  When 
done,  the  flesh  separates  readily  from  the  bone,  and  is 
[quite  white  and  firm.     A  little  salt  and  vinegar  should 
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always  be  added  to  the  water  in  which  white  fish  is  to 
be  boiled.     Salmon  is  better  without  the  vinegar. 

In  boiling,  always  place  the  fish  on  the  strainer  and 
plunge  it  into  boiling  water.  Boil  quickly  one  minute, 
then  only  simmer  very  slowly. 

Salmon  and  salmon  trout  are  better  placed  in  tepid 
water.  When  done,  lift  the  strainer  and  drain  for  a 
moment,  the)  slip  the  fish  on  to  a  hot  dish  on  which  is 
a  neatly  arrai.^^  -    hot  napkin. 

Grilled  fish,  wiir  well  prepared,  is  excellent,  and  al- 
most any  kind  may  be  prepared  in  this  way. 

Fish  as  a  food  is  highly  nitrogenous,  and  should 
therefore  be  eaten  with  a  large  proportion  of  starchy 
matter.  ' 

Lemon  is  an  excellent  sauce  to  serve  with  fish,  as  it 
increases  its  value  as  a  food. 

Of  course  the  least  oily  fish,  such  as  whiting,  sole, 
flounders,  etc.,  are  the  most  easily  digested,  whilst  the 
Crustacea  (lobsters,  crabs,  etc.,)  are  the  most  indi- 
gestible. 

Oysters  are  more  digestable  when  eaten  raw,  as 
much  of  the  nitrogenous  matter  they  contain  is  ren- 
dered tough  and  insoluble  when  cooked. 

BOILED  COD  FISH. 


A  piece  from  the  middle  of  the  fish  is  best  for  boil- 
ing. It  must  be  carefully  washed,  great  care  being 
taken  to  remove  the  vein  down  theJ  backbone.  Put  in 
a  pan  with  enough  boiling  water  to  cover,  and  a  little 
salt  and  vinegar.  The  vinegar  keeps  the  fish  a  good 
color.  Cook  slowly  until  sufficiently  done,  take  it  up 
and  drain  for  a  few  minutes,  then  dish  on  a  hot  napkin 
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and  oraniish  with  cut  lemon,  parsley,  and,  if  Hkcd,  fried 
oysters.     Serve  with  white  or  other  fish  sauce. 

The  time  to  boil  will  depend  on  the  thickness  of  the 
fish.  A  moderate  sized  piece  will  take  about  twenty  tc 
twenty-five  minutes.  It  should  be  white  and  firm  at 
the  bone  when  done.  Too  long  or  rapid  l3(Mling 
toughens  fish.  At  the  same  time  it  must  be  sufficiently 
cooked  to  be  digestible.  When  the  skin  begins  to 
crack,  it  usually  is  an  indication  that  the  fish  is  ready. 

BOILED  SALMON. 

Salmon  is  best  placed  in  tepid  w-ater,  which,  after  the 
fish  is  put  in,  should  be  brought  rather  quickly  to  the 
boil,  well  skinnned,  and  then  allowed  only  to  simmer 
till  the  fish  is  done.  A  little  salt  but  no  vinegar  should 
be  put  in  the  water.  The  time  to  cook  the  salmon  de- 
IKMids  entirely  on  the  thickness.  Eight  to  ten  minutes 
for  each  pound  will  generally  be  found  long  enough 
for  a  thick,  and  six  minutes  for  a  thin  one. 

Salmon  requires  longer  boiling  than  most  fisli. 
Serve  on  hot  napkin.  Garnish  with  fennel  and  cu- 
cumber. 

RAKED    HALIBUT. 

Take  a  nice  steak  of  halibut,  well  wash  and  dry  it, 
sprinkle  with  flour,  pepper  and  salt,  i)lace  on  a  greased 
pan  and  cover  with  2  oz.  of  fat  bacon  cut  in  thin  slices. 

Bake  half-an-hour  in  a  good  oven,  basting  occasion- 
ally ;  dish  up  garnished  with  little  rolls  of  bacon,  slices 
ot"  lemon  and  small  sprays  of  parsley,  and  pour  round 
the  gravy  from  the  pan. 

Cod  or  other  fish  may  be  cooked  in  this  way. 
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BOILED  HALIBUT. 

For  a  piece  of  halibut  weighing  four  pounds,  put  in 
enough  boiHng  water  to  cover,  with  a  little  salt  and 
vinegar.  Let  the  water  reboil  after  the  fish  is  added, 
then  skim  carefully  and  cook  slowly  about  twenty-five 
minutes.  ' 

Ser\'e  on  a  hot  napkin,  garnished  with  cut  lemon  and 
parsley,  and  a  good  fish  sauce  in  a  boat.  Anchovy, 
lobster,  oyster  or  shrimp  sauce  are  very  good  with 
halibut.  ' 

HALIBUT  CUTLETS. 

Cut  some  *^icc  outlets  about  an  inch  thick  from  the 
fish.  Wash  in  salt  and  water,  and  dry  them  in  a 
towel.  Sprinkle  them  with  lemon  juice,  finely  chopped 
parsley,  salt,  pepper  and  essence  of  anchovy.  Allow 
them  to  stand  one  hour,  then  dip  in  egg  and  bread 
crumbs,  and  fry  five  minutes  in  hot  fat.  Serve  with 
anchovy  sauce. 

FISH  BAKED  IN  BATTER. 

2  lbs.  fresh  fish — i  cup  of  flour — 2  eggs — ^  pint  milk 
— pepper  and  salt. 
Remove  skin  and  bone  from  the  fish,  cut  it  into  neat 
pieces  and  put  them  into  a  pudding  dish,  sprinkle  with 
pepper,  salt  and  lemon  juice.  Place  the  flour  into  a 
basin  and  break  one  egg  into  it,  add  a  little  milk  and 
mix  the  flour  from  the  sides  gradually  into  it,  then  add 
ihe  other  egg  and  more  milk  ;  beat  well,  add  seasoning 
and  pour  the  batter  over  the  fish  ;  bake  in  good  oven 
for  half-an-hour.    Serve  at  once. 
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FRICASSEE  OF  FISH,  No.  i. 

I  lb.  of  fish — ^'^  pint  water — i  gill  milk — i  oz.  butter — 
I  oz.  flour — a  bunch  of  herbs — a  few  pepper-corns 
I  teaspoon  lemon  juice. 
Remove  the  skin  and  bone  from  the  fish  and  boil  in 
the  water  with  the  herbs  and  spice  for  twenty  minutes, 
then  strain.     Melt  the  butter  in  a  saucepan,  stir  in  the 
flour,  add  the  strained  stock  and  milk,  stir  until  boil- 
ing.    Cut  the  raw  fish  into  neat  pieces,  put  it  into  the 
saucepan    and    cook    for    about    ten    minutes.     Add 
pepper,  salt  and^  lemon  juice,  and  serve  hot. 

FRICASSEE  OF  FISH,  No.  2. 

I  lb.  fish  cut  into  small,  neat  pieces — 1V2  pint  thin  white 
sauce — 2  eggs — i  teaspoon  lemon  juice — i  dessert- 
spoon finely  chopped  parsley — pepper  and  salt — 
^  gill  cream. 
Cook  the  fish  for  five  minutes  in  the  sauce,  beat  the 
eggs  and  mix  them  with  the  cream,  strain  this  into  the 
saucepan  and  stir  carefully  over  the  fire  for  a  few  min- 
utes.    Add  lemon  juice  and  parsley,  and  serve  very  hot. 

FILETS  OF  SOLE. 

Filet  a  sole  and  cut  each  filet  in  half,  sprinkle  them 
witli  lemon  juice,  pepper  and  salt  ;  roll  them  up  and 
place  on  a  buttered  tin,  covered  with  buttered  paper, 
and  bake  seven  minutes.  Serve  with  a  good  white 
sauce. 

FISH  FRIED  IN  BATTER. 

Have  ready  the  batter  in  a  basin,  and  some  flour 
mixed  with  a  little  pepper  and  salt  on  a  plate.     Well 
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wash  and  dry  the  fish,  cut  into  pieces,  and  dip  each 
piece  first  into  the  batter,  then  in  the  flour,  and  fry  im- 
mediately in  hot  fat  from  four  to  six  minutes,  according 
to  thickness. 


SALMON  FRIED 


OIL. 


Take  for  this  a  nice  sahuon  steak,  sprinkle  it  with 
pepper  and  salt,  pour  over  it  i  gill  of  salad  oil,  and 
allow  it  to  stand  half-an-hour.  Well  oil  a  sheet  of  stil^ 
paper  and  wrap  the  fish  in  it,  pour  the  oil  into  a  frying 
pan,  when  hot  put  in  the  fish  and  fry  about  ten  minutes. 

TIMBALES  OF  SALMON. 

]\Iake  some  timbale  cases  from  l^atter  made  with  i 
egg,  I  cup  of  flour  and  *^  pint  of  milk  ;  fry  them  till 
very  crisp,  then  dry  them  a  few  minutes  in  a  cool  oven. 
Break  */^  lb.  of  cooked  salmon  into  pieces  and  mix  it 
with  1%  gills  of  veloute  sauce,  stir  over  the  fire  a  few 
minutes,  fill  in  the  cases  and  serve  hot  on  a  dish  paper 
garnished  with  fennel  or  other  suitable  garnish. 

HADDOCK    PIE. 

I  fresh  haddock — i  lb.  of  mashed  potatoes — i  gill  thick 
white  sauce — pepper,  salt  and  lemon  juice. 
Remove  skin  and  bone  from  the  fish,  cut  it  into  neat 
pieces  and  put  them  into  a  pudding  dish  ;  sprinkle  with 
the  pepper,  salt  and  lemon  juice,  pour  the  sauce  over. 
Add  a  tablespoon  of  milk  and  a  little  piece  of  butter  or 
dripping  to  the  potatoes,  and  put  them  neatly  over  tiie 
fisli.  Smooth  them  over  and  mark  with  a  fork.  Put 
some  bits  of  butter  on  the  top  and  bake  in  good  oven 
for  about  forty  minutes. 
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STEWED  EELS. 

I  11).  of  eels — I  pint  of  good  meat  stock — i  onion — a 
bunch  of  herbs — i   blade  of  mace — a  few  cloves 
and  pepper-corns — i  bay  leaf — i  tablespoon  mush- 
room ketchup — I  oz.  butter — V^  oz.  flour. 
Cut  the  eel  into  pieces  and  roll  them  in  the  flour, 
pepper  and  salt.     Make  the  butter  hot  in  a  saute  pan, 
and  brown  the  eels  quickly  in  it,  take  them  out  and 
brown  the  sliced  onion.     Now  put  all  into  the  pan  and 
cook  slowly  for  half-an-hour.     Dish  up  the  eels  and 
strain  the  j?ravy  over  them.     Garnish  with  fried  crou- 
tons of  bread  and  mashed  potatoes,  and  serve  very  hot. 


LOBSTER  PATTIES. 

Vi  lb.  pufT  pastry — i  small  lobster — i  gill  good  white 

sauce — I  tablespoon  thick  cream — a  little  lemon 

juice — cayenne  and  salt. 

Cut  patties  from  the  pastry  and  bake  ten  minutes  in 

a  good  oven.     Break  the  lobster  into  small  pieces,  mix 

with  the  sauce,  cream  and  seasoning,  and  stir  over  the 

fire  until  thoroughly  hot.     Remove  the  centres  from 

tlie  patties,  fill  in  with  the  lobster  mixture,  replace  the 

little  tops  and  serve  hot  or  cold. 


FRIED  OYSTERS. 

20  oysters — i  tablespoon  flour — 3  tablespoons  milk — i 

cup  fine  bread  crumbs — a  little  nutmeg — i  egg — 

pepper  and  salt. 

Strain  the  oysters    and  mix  together  the   milk  and 

Hour,  with  a  little  pepper  and  salt  ;  dip  each  oyster  in 

this  mixture,  roll  in  bread  crumbs  and  put  on  one  side 
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r  11  Parh  then  in  the  healen  eRfi  and 
,ov  ha«-an-honr.  ,^""  T,"' ^^eh  a<Ul  first  the  nut- 
again  in  the  hread  crnmt^,   <  w  ^^^  ^^^^  ^ 

meg.  pepper  an.   ^'f^^  ^..ad.   gami^ed   with 
Serve   on    croutons,   ot    iricu 
chopped  parsley. 

CURRIEU  FISH. 
,.     ci,     ,  aoole-2  oz.  butter-i  onion 
,  lb.  cooked  white  «*-'  fP^^^,  ,„o„  curry  powder- 

_,  pint  fi*f  f '',aU   ;<i^"=»g''^-'**^'P"°" 
I  tablespoon  fiour-l  salt  sp 

vinegar  or  lemon  J^'-^'^^^* Abutter  until  brown, 
Fry  the  apple  and  onion  mUe  b  ^^^^  ^^^ 

stir  in  the  curry  powder  and  flo^-^' ^\^„,  .    ^hen    add 
grees,   and   simmer    s^ow^  ^^        ^^^^^  ^nd  return 

lemon  juice,  -g-; -^th'cut  in  pieces,  and  when 

to  saucepan  ;  P«t  m  tne 

cuite  hot  serve  with  a  border  of  nee. 

BROWN  STEW  OF  HALIBUT. 

a  „r     ^  ffills  good  brown  stock— 

Jn-a'o.  butter-pepper  a„d^^t^^,„,,efio^ 
Cut  the  fish   into  neat  P'^f^"'      .  j    j^  tVie  butter  ; 
pep  er  and  salt,  ai^  brown  •*  qiu  kly  ^.^.^^  ^, 
pour  over  the  ^to*  skim  weh  w      ^.^^  ^^^  ^^^<^j,„p, 
nier  slowly  ten  minutes.    Aa    p 

^"'  ""       STUFFED  HADDOCK. 

.  ,    v     i  oz  bread  crumbs-2  or.  suet-i 
I  fresh  haddock---4  oz-  ^  tablespoon  milk- 

tablespoon  chopped  parsley 

pepper  and  salt— i  egg- 
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Well  wash  the  fish,  mix  together  the  bread  crumbs, 
chopped  suet,  egg,  milk,  parsley  and  seasoning.  Stuff 
the  fish  with  this  force  meat  and  sew  it  up.  Truss  in 
the  sliape  of  the  letter  "  G,"  brush  over  with  milk, 
sprinkle  with  bread  crumbs,  put  little  pieces  of  butter 
on  the  top,  and  bake  half-an-hour. 
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FISH  BALLS. 

I  !b.  cold  fish — I  lb.  cooked  and  mashed  potatoes — i 
large  tablespoon  milk — a  small  piece  of  butter  or 
dripping — salt  and  pepper — i  egg — bread  crumbs. 
Break  the  fish  into  small  pieces,  mix  it  with  the  po- 
tatoes, add  the  milk,  butter,  pepper  and  salt  ;  form  it 
into  balls  or  cakes,  roll  in  egg  and  bread  crumbs,  and 
fry  2  minutes  in  hot  fat. 

LOBSTER  CUTLETS. 

I  small  tin  of  lobster — the  i  oz.  quantity  of  panada  — 

seasoning — egg  and  bread  crumbs. 

Cut  the  lobster  into  small  pieces,  mix  it  with  the 

panada,  add  the  seasoning  ;  form  into  cutlets,  roll  in 

egg  and  bread  crumbs,  and  fry  two  minutes  in  hot  fat. 

FISH    PIE. 

%  lb.  rough  puff  pastry — 2  lbs.  fish — 2  hard  boiled  eggs 
— a    few  mushrooms — 3    gills  white    stock — vi  a 
lemon — salt  and  pepper. 
Line  a  dish  with  thin  paste,  fill  it  with  the  fish  cut 
into  pieces,  the  hard  boiled  egg  in  slices,  and  the  mush- 
rooms ;  season  well,  pour  over  the  stock,  (which  may 
be  made  from  the  skin  and  bones  of  the  fish),  cover  with 
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pastry  and  oniameiit  tlic  top.     I.akc  in  a  gnod  ovcti 
thrcc(jiiartcrs  of  an  hour. 


ki<:i)(;i-:rke. 

I  11).  cold  boiled  fish — 2  oz.  butter — 2  bard  boiled  ej^s^s 

— I  tcacu])  rice — i  teaspoon  curry  powder — very 

little  salt  and  i)epper. 

lioil  the  rice  twenty  minutes  in  three  gills  of  water 

or  milk,  break  the  fish  int(j  small  pieces,  removing  all 

skin  and  bone,  chop  the  whites  of  the  eggs  roughly. 

Make  the  butter  h(jt  in  a  pan,  but  do  not  let  it  brown  ; 

add  rice,  fish,  white  of  nii;^,  curry  powder,  pei)i)er  and 

salt.     vStir  over  the  fire  till  very  hot,  then  pile  high  on 

a    dish  and    garnish  with  the    yolks  of    t*gg    rubbed 

through  a  wire  sieve,  and  sprays  of  parsley. 

POISSON  A  LA   CRKMl-:. 

I  lb.  cold  boiled  halibut  or  other  fish — 2  oz.  butter — i 

oz.  flour — I  oz.  grated  cheese — ^/^  pint  milk — 1  gill 

cream — pepper,  salt  and  nutmeg. 

Remove  bone  and  skin  from  fish  and  place  it  on  a 

flat  dish.     Make  a  sauce  of  the  butter,  flour,  milk  and 

cream,  season  and  pour  it  over  the  fish.     Sprinkle  over 

the  cheese  and    nutmeg,  and    cook  in  the    oven  until 

nicely  browned. 


OYSTER  PATTIES. 

%  lb.  puff  pastry  made  into  patties — 10  oysters — i  oz. 
butter — V2  oz.  flour — i  gill  milk — a  good  table- 
si)oon  cream — a  scjuceze  of  lemon  juice — cayenne 
and  salt. 
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Make  a  saiu'c  of  butler,  flour,  uiilk,  cream,  k'nio;i 
juice  ami  seasouinj^^  ;  l)oil  up  the  oyster  li(|uor  separate- 
ly and  add  it.  C"ut  the  oysters  iu  two  or  three  pieces, 
put  them  iiUo  the  sauce  and  allow  it  just  to  boil  up. 
Take  tlie  centres  out  of  the  i)atties  and  fill  in  with  tiie 
ovster  mixture  ;  replace  the  little  tops  and  j^arnish  with 
very  small  sprays  of  parsley. 
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IIOMARD  A  LA  S.  ETIENNK  (ST.  STEPHEN'S.) 

I   lobster — i   ^ill    salad  oil — 2    tablespoons    sherry — 2 
tablespoons  chablis — a  little  parsley  and  garlic — i 
t)z.  butter — a  teaspoon  of  lemon  juice — 2  table- 
spoons Espagnol  sauce. 
Saute  the  lobster  in  the  oil,  mix  wine,  etc.  with  the 

sauce  and  stir  it  over  the  fire  till  (juitc  hot.      Uish  the 

lobster  and  pour  the  sauce  round  it. 
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OYSTER  CROQUETTES. 

25  oysters — i  dessertspoon  chopped  parsley — 3  oz.  but- 
ter— iM:    oz.    flour — I    gill    good   milk    or  single 
cream — i  teaspoon    lemon  juice — eg;^  and   bread 
crumbs — salt  and  pepper. 
l>ring  the  oysters  just  to  the  boil  in  their  own  liquor, 
drain  them  and  cut  into  rough  pieces.     Melt  the  butter 
in  a  saucepan,  add  the  flour,  then  the  milk  by  degrees, 
also   the    oyster   liquor  ;   boil    two    minutes,    add   the 
oysters  and  mix  all  together.     Form  into  croquettes  on 
a   slightly  floured    board,  roll  in  the    eg^  and    bread 
crumbs  and  fry  in  hot  fat  two  minutes.     Garnish  with 
chopped  parsley. 
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FILLICTS   1)K   miSSON  A  LA  CARDINALK. 

1  flounder  or  sole — Vj  a  snuill  lobster — a  few  truftles — 
juice  of  V^  a  lemon — Va  pint  white  sauce — a  few 
drops  of  carmine. 

Fillet  the  fish  and  cut  each  fillet  into  four  pieces, 
place  tiiem  on  a  buttered  pan  and  sprinkle  with  salt, 
pepper,  and  lemon  ;  cover  with  buttered  paper  and 
bake  seven  minutes.  Heat  the  lobster  over  hot  water 
and  dish  it  in  the  centre  of  a  dish  with  t\v}  fillets  round, 
garnislied  with  the  truftles,  chopped  parsley  and  lol)Stcr 
coral.     Add  the  carmine  to  the  sauce  and  pour  it  rouiid. 

SOUFFLE  D'HOMARD. 

I  very  small  lobster — i  oz.  butter — i  oz.  flour — i  gill 
water — 2  eggs — teaspoon  lemon  juice — cayenne — 
salt  and  pepper. 

Make  panada  of  butter,  flour  and  water,  pound  the 
lobster,  mix  it  with  the  panada  and  rub  through  a  sieve, 
add  seasoning  and  yolks  of  eggs,  whip  the  whites  to  a 
stiff  froth,  add  them  lightly,  put  the  mixture  in  a  forc- 
ing bag  with  plain  large  tube,  and  with  it  line  a  souffle 
tin ;  fill  in  the  centre  with  oyster  souffle,  (see  page  44) 
and  steam  one  hour.     Serve  with  oyster  sauce. 


CANAPIES  A  LA  NORVEGIENNE. 

6  small  rounds  of  fried  bread — 2  hard  boiled  eggs — i 
oz.  butter — i  oz.  flour — i  gill  milk — a  teaspoon 
lemon  juice — salt  and  pepper — V2  tin  lobster — i 
tablespoon  finely  chopped  parsley. 
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"Make  panada  and  mix  the  pounded  lobster  with  it  ; 
rub  the  whites  and  yolks  of  ej^i^f^^s  separately  throuj^^h  a 
wire  sieve,  pile  uj)  the  lobster  on  the  rounds  of  bread 
and  decorate  with  the  ep^gs  and  parsley. 

This  dish  may  also  be  made  with  crab  or  shrimps. 

OVSTKRS  A  LA  LUCULLAS. 

Wash  and  beard  2  doz.  oysters  ;  cut  a  prepared 
sweet-bread  into  slices  and  put  into  a  saucepan  with  i 
doz.  button  mushrooms  and  *^  a  pint  of  veloute  sauce. 
Cook  slowly  ten  minutes  and  add  the  oysters  and  clari- 
iied  oyster  li([uor;  cook  two  minutes  longer,  adding  a 
teaspoon  of  lemon  juice.     Serve  very  hot. 

PLAICE  AND  PORTUGUESE  SAUCE. 

I  plaice — juice  of  a  lemon — */^  tin  of  tomatoes — i  onion 
— pepper  and  salt — i  oz.  butter — Vz  oz.  flour — i 
gill  of  stock. 

Fillet  the  fish  and  cut  into  neat  pieces.  Sprinkle 
over  the  lemon  juice,  cover  with  greased  paper  and 
bake  seven  minutes.  Boil  together  the  onion,  toma- 
toes and  stock  ;  melt  the  butter  in  a  saucepan,  stir  in 
the  flour  and  seasoning,  add  the  strained  stock,  and  boil 
two  minutes.  Arrange  the  fillets  of  fish  on  a  dish  and 
pour  the  sauce  round. 


STEWED    COD. 

lbs.   cod — 2  oz.   butter — i   oz.   flour — i  gill   milk— 
V2  pint  fish  stock — i  tablespoon  chopped  parsley- 
pepper  and  salt. 
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Make  a  sauce  of  the  1)utter,  flour,  stock  and  milk  ; 
cut  the  fish  into  small  pieces  and  cook  in  the  sauce  ten 
minutes;  add  parsley  and  seasoning,  and  serve. 

SOLE  WITH  TOMATOES. 

I    sole — ^   a   lemon — i    lb.   tomatoes — ^^   tablespo^  " 
milk — salt  and  pepper. 

Fillet  the  fish,  place  on  a  tin  and  sprinkle  over  the 
lemon  juice,  pepper  and  salt.  Slice  the  tomatoes,  place 
them  over  the  fish,  cover  with  buttered  paper  and  bake 
fifteen  minutes. 

SOUFFLE   D'HUITRES. 

lo  oysters — 2  oz.  raw  fish — i  oz.  butter — i  oz.  flour — 
I  gill  water — 2  eggs — a  very  little  lemon  juice — i 
teaspoon  anchovy  paste — i  tablespoon  of  cream — 
salt  and  pepper. 

Make  panada  of  the  butter,  flour  and  water  ;  pound 
the  fish,  add  it  to  the  panada  and  rub  all  through  a 
sieve;  add  cream,  seasoning  and  yolks  of  eggs.  Whip 
the  whites  to  a  stifif  froth  and  add  them  very  lightly, 
add  the  oysters,  put  in  a  buttered  soufile  case,  surround 
with  a  band  of  buttered  paper  and  bake  in  a  moderate 
oven  thirty-five  minutes. 

SCALLOPPED  OYSTERS. 

20  oysters — i  tablespoon  of  brown  bread  crumbs — i 
oz.  butter — i  oz.  flour — i  gill  cream — lemon  juice 
— salt  and  pepper — %  a  small  onion. 
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Place  OH  the  scallop  shells  alternate  layers  of  oysters 
and  bread  crumbs,  pouring  over  a  little  of  the  liquor 
(clarified).  Make  panada  of  the  butter,  flour  and 
cream,  spread  some  over  each,  sprinkle  with  crumbs, 
and  place  in  a  hot  oven  for  seven  minutes. 


SALMON  PIE. 

1  lb.  cold  boiled  salmon,  or  i  small  tin — 1V2  giUs  vol- 
oute    sauce — 2   hard    boiled    eggs — i    tablespoon 
finely    chopped   parsley — a     few   browned     bread 
crum1)s — juice  of  small  lemon — pepper  and  salt. 
Place  the  salmon,  broken  into  small  pieces,  in  a  pie- 
dish,  season  with  lemon  juice,  pepper  and  salt  ;  pour 
over  the  sauce,  sprinkle  with  the  bread  crumbs  and  put 
it  in  the  oven  five  minutes.      Separate  the  whites  anil 
yolks  of  eggs,  rub  the  yolks  through  a  coarse  sieve, 
and  chop  the  whites  ;  with  these  and  the  parsley  orna- 
ment the  pie,  which  may  be  served  either  hot  or  cold. 
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IIOMARD  A  LA  NUREMBURG. 

2    lobsters — 3   yolks   of   eggs — Va   gill    sherry — i    gill 
cream — i  gill  milk — i  tablespoon  cracker  crum])s 
—  i^^   oz.   butter — lemon   juice — cayenne — [)epper 
and  salt. 
Remove    meat    from  the    shells  and    break  it    into 
small  pieces.     I'ut  the  butter  and  milk  into  a  sauce- 
|>an,   sprinkle   in   the   crumbs,   when  hot   add   lobster, 
and  sinuner  ten  minutes.     Mix  yolks  and  cream,  add 
them,  also  the  seasoning,  stir  (3vcr  the  fire  until  it  be- 
gins to  thicken  ;  add  sherry   and  lemon,  and   serve 
at  once. 
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BOILED  SALMON  WITH  HOLLANDAISE 

SAUCE. 

Scale  and  clean  the  fish,  place  it  in  a  pan  of  tepid 
water,  and  boil  according  to  size. 
Take  for  the  sauce  4  tablespoons  French  vinegar—  2 
bay  leaves — 8  crushed    pepper-corns — 3  yolks  of 
eggs — 3  oz.  butter. 

Put  vinegar,  pepper-corns  and  bay  leaf  into  a  sauce- 
l^an  and  reduce  to  half  quantity,  strain  and  return  to 
pan  ;  add  yolks  of  egg,  one  by  one,  stirring  constantly 
with  a  wooden  spoon,  adding  also  the  butter  by  de- 
grees; cook  until  it  thickens,  taking  care  it  does  not 
curdle.  Dish  the  salmon  on  a  dish  garnished  with 
chervil,  pour  sauce  over  and  sprinkle  with  finely 
chopped  parsley. 
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SOLE  A  LA  NORMANDIE. 

I  large  sole — 2  whitings — i  egg — the  rind  of  i  lemon 
— I  tablespoon  of  bread    crumbs — i  doz.  button 
mushrooms — salt  and  pepper — i  oz.  butter — i  oz. 
flour. 
Wash  and  clean  the  sole,  leaving  on  the  head  ;  make 
an  incision  down  the  back  and  raise  the  flesh  each  side 
al)out  an  inch.     Take  the  meat  from  the  whitings  and 
[ilace  bones  and  skin  with  3  gills  of  cold  water  to  sim- 
mer imtil  needed.     Pound  the  meat  from  the  whitings, 
add  the  egg,  bread  crumbs  and  seasoning  ;  with  this 
stuff  the  sole  in  the  space  down  the  centre,  press  it  to- 
gether, and  place  the  mushrooms  in  a  row  on  the  top. 
Place  the  fish  on  a  well  buttered  tin,  and  sprinkle  with 
pepper,  salt  and   lemon   juice.      Make   remainder  of 
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force-meat  in  small  balls,  put  these  also  on  tbe  pan  and 
bake  twenty-five  minutes.  Make  a  sauce  with  the  but- 
ter. Hour  and  water  in  which  the  fish  bones  have  been 
boiled.  Garnish  witli  the  force-meat  balls,  lemon  and 
parsley. 

MAYONNAISE  AUX  HUITRES. 

Wash  the  shells  and  put  on  each  a  little  moyonnaise, 
sprinkle  with  mustard  and  cress,  and  lay  on  each  an 
oyster,  leaving  on  the  beard.  Serve  with  little  rolls  of 
brown  bread  and  butter. 
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OYSTERS  A  LA  ST.  PATRICK. 

12  oysters — 12  croutons  of  fried  bread — 3  soft  roes  of 
bloaters — lemon  juice — cayenne  and  salt. 
Saute  the  oysters  and  roes  in  2  oz.  of  butter.     Put  a 
piece  of  roe  on  each  crouton,  with  an  oyster  on  the  top. 

SARDINES  A  LA  PIEDMONTAISE. 

Sardines  skinned,  heated  and  put  on  croutons  of 
fried  bread  or  toast,  with  the  following  sauce  poured 
over. 

4  yolks  of   eggs — %  oz.  butter — i  teaspoon   tarragon 
and  I  teaspoon  malt  vinegar — saltspoon  mustard 
and  salt, 
l^eat  the  yolks  of  eggs,  add  butter  and  seasoning,  slir 
all  over  the  fire  until  it  thickens. 

SOLE   A   LA   ROUENNAISE. 

I  sole — '/^  a  small  lobster — i  gill  thick  white  sauce — i 
tablespoon  of  cream — pepper — salt  and  lemon 
juice. 
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Fillet  the  sole.  Add  the  lobster,  broken  into  small 
pieces  and  pounded,  to  the  sauce,  with  the  cream  and 
seasoning,  and  heat  thoroughly.  Lay  some  of  this 
mixture  on  the  half  of  each  fillet,  fold  over  the  other 
half  and  put  on  a  buttered  tin,  squeeze  over  the  lemon 
juice,  cover  with  buttered  paper  and  bake  ten  minutes. 
Airange  on  a  dish  au  couronne,  ornament  alternately 
with  some  truffles,  parsley,  lobster  coral  and  yolk  of 
hard  boiled  egg.     Serve  with  Hollandaise  sauce. 


.„j. 


SOLE  A  LA  COLBERT. 

Fillet  a  sole  or  small  flounder,  roll  round  a  buttered 
potato,  tie  buttered  paper  round,  place  on  a  pan  and 
bake  seven  minutes.  Remove  the  potato  and  stuff  the 
fillet  with  jNlaitrc  d'  Hotel  butter,  roll  in  egg  and  bread 
crumbs  and  fry  in  hot  fat  two  minutes.  Serve  with  an- 
chovy sauce. 

SOLE  A  LA  PORTUGAISE. 

Skin  a  sole  (or  flounder,)  make  an  incision  down  the 
back  and  stuff  with  the  following  mixture. 
I    oz.    butter — i    small    shallot — i    teaspoon    chopped 
parsley — i  tal)lespoon  bread  crumbs. 

Place  on  a  buttered  baking  pan  and  cover  with  some 
sliced  tomatoes,  a  little  onion,  %  oz.  cheese,  a  few  bread 
crumbs,  pepper  and  salt.  Pour  round  three  table- 
spoons of  tomato  ketchup,  and  cook  twenty  minutes. 
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POLSSON   A    L'HORLY. 

Soak  some  fillets  of  any  kind  of  fish  an  hour  in  salad 
oil,  tarragon  and  chili  vinegar  in  proportions  of  i  tea- 
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spoon  of  each  of  the  vinej^^ars  to  i  tablespoon  of  oil  for 
each  pound  of  fish  ;  sprinkle  with  a  little  chopped  pars- 
ley, pepper  and  salt,  dip  in  batter  and  fry  in  hot  fat  two 
minutes. 

FRICASSEE  OF  LOBSTER. 

I  lobster — i  gill  of  cream — i^/^  gills  thin  white  sauce — 
— cayenne — salt  and  lemon  juice. 
Remove  the  meat  from  the  shell,  add  it  to  the  sauce  ; 
add  cream,  cayenne  and  salt,  and  simmer  ten  minutes, 
then  add  lemon  juice,  and  serve  very  hot. 


the 
loped 


FISH  PUDDING. 

I  lb.  raw  or  cooked  fish — 2  oz.  bread  crumbs — 2  oz. 
butter,  or  4  oz.  of  fat  bacon  cut  into  tiny  dice — 2 
eggs — pepper — salt  and   a  little   lemon  juice — Va 
pint  parsley  sauce. 
Remove  all  skin  and  bone  from  the  fish,  pound  it, 
add  the  bread  crumbs,  fat  l^acon,  pepper,  salt  and  lemon 
juice.     Mix  in  the  well  beaten  eggs,  put  into  well  but- 
tered pudding  basin  and  steam  one  hour.     Turn  out 
and  pour  the  sauce  over. 
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POTTED    FISH. 

To  I  lb.  of  cold  cooked  fish,  take  2  oz.  butter — i  large 
tablespoon  vinegar — i  teaspoon    tarragon — 2  an- 
chovies— 6    pounded  pepper    corns — 2  cloves— a 
little  pepper  and  salt. 
Pound  the  fish  until  very  fine.     Mix  in  the  pounded 
anchovies,    spice,  vinegar,    pepper  and    salt,  add    the 
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incited  butter.  Mix  well  tojj^cther,  put  into  a  little  dish 
and  pour  a  little  melted  butter  over  the  top.  When 
cold,  the  dish  may  be  garnished  with  anchovy  1)utter. 


PICKLED    HERRINGS. 

Take  fresh  herrings  for  this  purpose,  remove  all  the 
bones.  To  do  this,  cut  the  herrings  from  the  tail  to 
the  head  on  the  under  side,  then  pass  the  finger  right 
along  the  bone  on  each  side,  but  do  not  break  the  back, 
Spread  the  herrings  out  flat,  sprinkle  the  inside  with 
pepper  and  salt,  roll  them,  leaving  the  skin  outside,  put 
them  in  a  deep  dish,  pour  over  enough  vinegar  and 
water  to  half  cover,  add  a  few  pepper  corns  and  cloves, 
cover  closely  and  cook  in  the  oven  half-an-hour. 
Serve  cold. 

COLLARED   SALMON. 

Take  a  piece  of  salmon  weighing  about  4  lbs.  Re- 
move the  bone  and  sprinkle  the  inside  with  2  teaspoons 
salt,  I  teaspoon  pepper,  a  little  mace  and  cayenne.  Roll 
it  up  and  1)ind  firmly  with  tape  ;  put  it  into  a  fish  kettle 
and  cover  with  vinegar  and  water,  allowing  2  parts  of 
water  to  i  of  vinegar,  add  2  or  3  bay  leaves,  a  bunch 
of  herbs  and  i  small  challot. 

Simmer  gently  one  hour,  remove  from  the  fire,  allow 
it  to  partly  cool  in  the  liquor.  Serve  cold,  garnished 
with  salid  and  aspic  jelly. 

SALMON  CUTLETS  EN  PAPILLOTES. 

Take  some  thin  cutlets  of  salmon,  dip  them  into 
melted  butter,  sprinkle  with  pepper  and  salt.     Put  a 
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^  J'ey  „,ay  he  served    i„  f i, 

MAVONNAISE   OF   ml,,on 

I  'toiled  salmon— y^  n.-nf 

The  salnu,,,  for  .,„•,     •       '  ^''"'•"  J'^^- 

>«  ''■■■'h.     Mix  I  gi„  of    ,■■  ;^'  ^°  'hat  it  will  stan.l  on 
>"■''  aspic,  and  wi    ,"  s^""'"''  ''"''  *'"'  '  ffi 
Garnish  Cow,,  the  ba    '  X'  ^t'l""  ""'  '"'  -">  ' 
Make  a  bonier  of  the  sara    '.T,        "  •",  """  '""'"''>^r. 
•''erve  re„,ai,„,er  of  sauce  i    a  boar""  ^""'  '"^  i^"v- 


li  ROILED  FISH. 


A  very  clear  fl 
-ash  and  dry  the  fish,  ZZl'l:  ""'^  ^'"T^^^     Well 
*P  ■"  melted  butter  of  oil      H      "fP"'' ^""  ^=^"  and 
°ver  w,th  a  little  butter,  ptce  h'I  T  '"■°''^'"'  --"b  >> 
°«r  the  fire  until  sufiicfentTv  i         ',  °"  ''•  ^'"'  ^°°k 
;;".re   fron,  fi,e  to  fifteen  11°"''-     ^'^'^  ""'  ^- 
th.ck-ness  of  the  fish.  "*^''  ^-^^ording   to  the 

^ISH  BROILED  IN  BUTTERED  PAPER 
^"-'ce  steals  of  fis,  .e,l  dry  the.  and  3pn-n.,e 
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with  pepper  and  salt.     Fold  in  well  buttered  paper  and 
liroil  over  clear  fire.     Serve  very  liot. 
Salmon  is  excellent  cooked  in  this  way. 

DEVILLED  FISH  . 

Small  fish  such  as  whitebait  or  smelts  are  generally 
used  for  this.  Thoroughly  wash  and  dry  the  fish. 
Mix  together  a  little  pepper,  salt,  cayenne  and  flour, 
dip  the  fish  one  by  one  into  this,  then  drop  them  at 
once  into  hot  fat.     Fry  one  minute,  and  serve. 

DEVILLED  CRAB. 

For  I  crab,  take  i  large  tablespoon  cream — i  table- 
spoon  vinegar — i    tablespooii   bread   or   cracker 
crumbs — a  little  salt,  cayenne  and  nutmeg. 
Pick  the  meat  from  the  crab.     Be  careful  to  take  out 
the  part  from  near  the  head,  which  is  not  fit  to  eat. 
Mix  all  together   and  fill  in  the  shell,  sprinkle    with 
browned  bread  crumbs,  place  little  bits  of  butter  on  the 
to]),  and  heat  in  the  oven.     Garnished  with  fried  pars 
ley,  and  serve  with  toast  or  brown  bread  and  butter. 
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POULET  A  L'YORK. 

I  pint  cooked  p^rcen  peas — ^/^  lb.  pounded  chicken — 3 

eggs — */^  gill  cream — i^/^  oz.  panada — a  few  truffles 

— a  little)  mace — lemon  rind — pepper  and  salt. 

Well  butter  an  ornamental  border  mould  and  garnish 

it  with  little  diamonds  and  rounds  of  truftles.     Rub  tlic 

peas  through  a  sieve  and  mix  with  them  half  of  panada 

cream,  yolk  of  vgs;,  pepper  and  salt,  also  half  white  of 

e^^  whipped  to  a  stiff  froth  ;  with  this  puree  line  thi> 

mould.     Make  the  chicken  into  a  similar  puree  and 

put  it  also  in  the  mould.     Steam  %  of  an  hour,  turn 

out  and  force  a  puree  of  potatoes  in  the  centre  and 

pour  a  rich  white  sauce  round. 


ii  f  M 


SWEET  B'kEAD  A  LA  BIGARADE. 

Lard    4    prepared    sweet-breads,    brush    with    egg, 
sprinkle  with  bread  crumbs,  put  on  a  tin  with  2  oz.  but- 
ter, and  bake  half-an-hour,  basting  frequently.     Dish 
ui)  and  pour  round  the  following  sauce. 
V2  pint  brown  sauce — i  wineglass  sherry — i  teaspoon 
ext-ict  of  meat — Vz    teaspoon  sugar — juice    Vz  a 
lenicn  and  %  an  orange;  reduce  one-fourth,  wring 
through  a  tammy  cloth  and  add  the  chopped  rind 
of  ai    orange.     Boil  up  once. 
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PETITS  SOUFFLES  D'EPINARD. 

I  cup  plain  puree  of  spinach — 4  oz.  white  meat  pounded 
--4  yolks  and  2  whites  of  eggs — i  oz.  panada — 2 
tablespcwns  cream — salt  and  cayenne.     Add  to  tlie 
l)oun(led    meat    Vz    the   panada — i    tablespoon    ot 
cream — 2  yolks  of  eggs  and  seasoning — i   white 
beaten  to  a  stiff  froth. 
See  that  the  spinach  is  as  dry  as  possible;  prepare  it 
the  same  way  with  the  remainder  of  ingredients;  half- 
fill  some  small  moulds  with  the  spinach  mixture,  then 
put  a  teaspoon  of  the  meat  mixture  in  the  middle  of 
each,  steam  twenty  minutes,  turn  on  to  an  entree  dish 
and  pour  sauce  round. 


FILLETS  OF  BEEF  A  LA  PRINCESS  LOUISE. 

6  little  round  fillets  of   beef  larded  with  fat   bacon — 6 
(\vsters — I    oz.  anchovy  butter — a   little  glaze — a 
puree  of  haricot  beans. 
Saute  the  fillets  in  butter  for  a  few  minutes,  then 
put  them  in  a  hot  oven  for  ten  minutes,  take  them  out, 
brush  with  glaze.     Then  place  a  small  piece  of  the  but- 
ter and  an  oyster  on  each,  sprinkle  with  more  glaze  and 
dish  up  on  the  puree  of  beans,  and  pour  round  the  fol- 
lowing sauce  : — 

%  pint  veloute  sauce — pulp  of  i  tomato — %  teaspoon 
extract  of  meat — liquor   from  the  oysters — i  tea- 
spoon lemon  juice. 
P>oil  all  together  and  pass  through  the  tannny. 


SHAPE   OF   CHICKEN. 
4  oz.  liver — 2  oz.  bacon — ^/^  a  cooked  chicken — 4  oz. 
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hread  cri,mbs_i  fi-jll  stort 

saIt-2  eff^s^,  liL  ctnn°[  ^^-y-pepper  a,ul 
M"ice  the  liver  a,ul  I,!     ''Wf '  Parsley. 

f«';-  Well  butter  a  nK>.  I  ',^1 """  Pf''^'  ^"PP''  '•>"-' 
'";  >  thick  all  over  it.  Mx  t  '  wV  '^  '°"'^'^  ^''""'  -" 
or.,  ,,,   ^.,„^,  _^^_^  .   i  •;,  - J^  ctcen     ,1,  re„,ai,K.er 

a-Kl  serve  with  sauce  or  gravy  "  """  ■"""• 

TIMBALES  A   LA   bakonnE. 

/-  Jl).  white  m^at T  -— T-,^ 

-2  oz.  minced  cooked  h!!        f-       "'  "'"sliroouis 
Parsley-seasoninr  ''"''  ''"'^'^  <=''°PPecl 

Mmce  the  meat  very  finelv  ad,l  „ 
<;8-S-s.  cream,  seasoning  and 'l',  '*"  P^"^''^'  ^o'^s  «f 

"■••  "''"'^^  to  a  stiff  frfth  a' driTr','""^''^"o„,s;  whip 
■^o".e  s„,all  nK.ulds.  sp"  kl  .!  '  T'^  ^^"  '-'"- 
;"tl.  parsley;  fil,  f,„  J^^  '^  '  ™th  the  ha„,  and  half 

pour  round  a  pale  o-reen  si  ,  ""  ""'■'^'-'  'I''"''  and 

-^  oz.  rice  flourir;;^":  ■"?"'=  -«>  '^^  <«.  butte 

whue  stock-,  tablespoo!    c"^m™"T   "''""^'-^  S"< 
and  seasoning.  creani-a  bunch  of  parsley 

«OUDIN  OF  CHlCfs-EN. 
/-  '')•  chicken— I  ()2 

;^'-PPecI  parsIe^  J^';^';;^,;^^-^    tablespoon 
J^reacI  cruinbs-ly.  „,   ^  o  '"""^'--^  ^^^-  ^''-'^'^ 

'•'^^'^     --^    i"ice-  uu         "   '^^---  '-ttle  lemon 
oysters.  "^"'^^^"^-P^^PPcr— saU— r     ojii 
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Mix  together  bread  crumbs,  minced  ham,  mush- 
rooms, I  egg,  pepper,  salt  and  parsley  ;  well  butter  a 
mould  and  line  it  with  this  mixture.  Add  to  the  minced 
chicken  the  panada,  2  eggs  and  seasoning;  beard  the 
oysters,  add  them  also,  pour  the  mixture  into  the  mould 
and  steam  %  of  an  hour.     Serve  with  oyster  sauce. 


SWEET-BREAD  A  LA  CONSTANCE. 

2  sweet-breads — */4  pint  good  veloute  sauce — a  little 
ham — a  few  trufiles  and  mushrooms. 

Blanch  the  sweet-breads  and  cut  them  into  neat  slices 
about  half-an-inch  thick.  Cut  the  ham  and  truffles  into 
dice  ;  with  a  small  knife  make  incisions  in  the  sweet- 
breads and  put  in  them  the  ham  and  truffles  alternately ; 
wrap  each  sweet-bread  in  buttered  paper  and  braise  for 
half-an-hour.  Dish  up  on  a  square  crouton  of  bread, 
pour  the  sauce  round  and  garnish  with  dice  of  ham, 
truffles  and  nuishrooms.     Serve  very  hot. 


gr. 


TARTALETTES  A  LTNDIENNE. 

Line  some  patty  pans  with  puff  pastry,  and  bake  ; 
fill  with  the  following  mixture  and  make  hot. 

12  oysters — i  shallot  (chopped) — i  cooked  carrot  cut 
into  dice — ^  gill  of  cream — i  teaspoon  curry  pow- 
der— a  little  lemon  juice — ^/^  teaspoon  flour — 1% 
oz.  butter — pepper  and  salt. 

Make  into  a  sauce,  fill  the  patties  with  it,  and  place 
an  oyster  on  each. 


y^i 


S( 
boil 
skin 
a  sun 


KNTKfiES. 


% 


59 


'■"ELITE   DE   LIEVRE  A   I.A    >.-r     ■         ^■ 

^  A  LA.  iT.  .STEPHEN' 
I  iiare_H  pi„t  stoclc_vee-etablp«  i      ,     ■  ■ 

cherries-,  ora„~_!om'  .     ,        '^^="'^'nff-.  oz. 
Cut  some  neat  filllf  <  '^"''"8^  ''''«'"• 

'"en.,  wen  l«st?„;'  i:^' '''V'^7'  '='"'  -'■  -aise 
"•e  I'are,  and  stean  wen.!  '"  ^™"'  ^^nminder  of 
Ma><e  a  good  sauc  om  "th"",""''-'  '"  ""="'  "'""'<l- 
-"■e  Caret,  Jelly,  l.,r^J^^^  "^  "-  hare,  add 

"<''— n,uene„esa„d;rr:::?e::rd"'"'-    ""'"' 

„  ''''  ''E  ^'^^AU  A  LA  VICTORIA. 

^^  lb.  sweet-brearlc      t 

'''--ntart^utr„;:;:r-"^^^^^^^^ 

«'"■•".?  ;  forn,  into  c„  lets  r     T    "°""'  '""^^  ••'"'I  -a- 

--^-  Hoe,  .i„,  pn^r  f  ;  'ir,^  Dish  on  a  wa,i  of' 
fireen  veloute  sauce  round  '™"'''  ^"^  Pal'^ 

VOL  AU  VENT  OK  SWEET-BREADS 

^' '\P"ff  I'astry_2  sweet-breads     t        u 

flour-:  gi„  crean,-,  „m  wl7te  ?'  ^'""-''  "^• 

«'<>"  and  cut  then,  into  neat  n  T"''  '"""""^  "'<•• 

^  -cepan.  add  the  flour  brdlgrecr'^'  ""''''  '" 

'    ;'  ucg^iccs  the  cream  and 
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stock,  also  the  pepper,  salt  and  bay  leaf ;  simmer  slowly 
lialf-an-hour.  Roll  out  the  pastry  V2  an  inch  thick,  cut 
out  with  a  vol-au-vent  cutter,  marking  the  centre  with 
a  smaller  one.  Bake  in  a  hot  oven  twenty  minutes, 
when  done,  carefully  remove  the  top  and  take  out  the 
centre.  Add  the  lemon  juice  to  the  sweet-breads,  take 
out  the  bay  leaf,  and  fill  in  the  vol-au-vent  with  the 
mixture.  Replace  the  top,  garnish  with  small  sprays  of 
parsley,  and  serve  on  a  hot  doyley. 
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VEAL   ENTREE. 

I  lb.  veal — 3  yolks  and  2  whites  of  eggs — i  oz.  flour — 
I  oz.  butter — i  gill  water  or  white  stock — i  table- 
spoon  cream — a  little  lemon   juice — salt — pepper 
and  a  grain  of  cayenne. 
Mince  and  pound  the  veal  ;  make  panada  of  butter, 
ilour  and  stock,  add  it  to  the  veal,  and  rul)  all  through 
a  sieve.     Add  the  yolks  of  eggs  and  seasoning,  whij) 
the  whites  to  a  stiff  froth  and  add  lightly  ;  half  fill  some 
buttered  moulds  and  steam  twenty  minutes.     Serve  on 
rice  or  potato  wall,  pile  peas   in  the  centre  and  pour 
round  green  parsley  sauce.     The  rice  may  be  colored 
pink. 

CHICKEN  A  LA  WINDSOR. 

Breast  of  i  chicken — i  oz.  panada — 2  yolks  and  one 
white  of  egg — 2  oz.  ham — ^/4  tin  button  mushrooi\is 
— I  teaspoon  lemon  juice — i  tablespoon  cream — a 
very  little  mace — salt — pepper  and  a  few  grains 
cayenne — i  i)int  cooked  green  peas — i  pint  thin 
white  sauce — Vz  gill  sherry — a  little  parsley  or 
green  coloring. 
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Mince  and  pound  the  chicken,  add  the  panada,  sea- 
soning, cream  and  yolk  of  egj:^  ;  mix  well  together  and 
add  the  whites  whipped  to  a  stiff  froth,  lightly.  Orna- 
ment a  buttered  border  mould  with  mushrooms  and 
ham  cut  into  little  rounds,  and  fill  in  with  the  mixture  ; 
steam  one  hour.  Put  the  mushroom  scraps  in  a  sauce- 
pan with  the  sauce  and  a  bay  leaf,  and  simmer  fifteen 
minutes.  Turn  out  the  mould  and  fill  the  centre  vvitli 
a  puree  of  peas ;  strain  the  sauce  and  pour  round,  add- 
ing first  the  sherry  and  coloring. 
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CASSOLETTES  de  BEURRE. 

4  pieces  of  butter  of  i^z  oz.  each — i  egg — 6  tablespoons 
bread  crumbs. 

Roll  each  piece  of  butter  up  cork  shape,  using  flour 
to  prevent  it  from  sticking,  roll  in  egg  and  bread 
crumbs  and  allow  them  to  stand  half-an-hour.  Roll 
again  in  the  egg  and  bread  crumbs,  then  with  a  small 
cutter  make  a  mark  in  the  top  ;  fry  two  minutes  in  hot 
fat,  take  off  the  top  and  pour  out  the  butter  ;  they  may 
then  be  filled  with  many  different  mixtures. 

COTELETTES  DE  POULET  AUX 
CHAMPIGNONS. 

^2  a  cooked  or  fresh  chicken — i  oz.  flour — i  oz.  butter 
— I  gill  white  stock — *^  lb.  nuishrooms — pepper — 
salt — lemon  juice  and  nutmeg — i  oz.  lean  ham — 
I  oz.  glaze — I  egg. 

Pass  the  chicken  and  ham  through  a  mincer,  and 
finely  chop  the  mushrooms.     Make  panada  of  the  but- 


*p" 


62 


COOKERY. 


ter,  flour  and  stock,  mix  it  with  the  meat,  beat  the  eg-^ 
until  Hght,  and  add  it,  also  the  seasoninj^.  Butter  some 
cutlet  moulds  and  fdl  them  with  the  mixture,  poach 
them  in  stock  twenty  minutes,  glaze  them  and  serve 
on  potato  wall  with  veloute  sauce. 


m  i 


POULET  SAUTE  A  LA  PORTUGAISE. 

I  chicken — 2  tomatoes — i  large  onion — i  small  turnip 
— I  carrot — i  apple — i  oz.  glaze — i  pint  stock — if 
liked,  I  gill  sherry  or  white  wine. 

Cook  the  chicken  threequarters  of  an  hour  over  vege- 
tables and  stock,  covered  closely  ;  take  out  and  bake  in 
a  cjuick  oven  for  fifteen  minutes.  Rub  vegetables,  etc. 
through  a  sieve,  return  to  the  fire  with  the  glaze  and 
boil  quickly  till  half  reduced.  Dish  up  the  chicken, 
rub  the  liver  through  a  sieve  on  to  the  breast,  and  pour 
the  sauce  round. 


TIMBALE  A  LA   REINE. 

%  lb.  raw  chicken — 6  oz.  made  panada — 12  oysters — 1 

gill  celery  puree — i  oz.  butter — 3  small  eggs — 2 

tablespoons  cream — a  little  green  coloring — a  dust 

of  nutmeg — pepper  and  salt. 

Pass  the  chicken    twice  through  the    mincer,  then 

pound  it  with  the  panada  and  rub  it  through  a  sieve. 

Add  celery  puree,  cream,  butter,  seasoning  and  beaten 

eggs,  and  lastly  the  oysters  cut  into  four  pieces.     Put 

the  mixture  into  border  mould  ornamented  with  little 

diamonds  of   truffles,  and  steam  three-quarters  of   an 

hour.     Turn  on  to  hot  entree  dish,  pour  round  the 

following  sauce  and  put  puree  of  chestnuts  in  the  centre, 

using  forcing  bag  and  large  rose  tube  for  the  purpose. 
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Sauce  : — 
3  j;ills  wliitc  stock — i  dessertspoon  arrowroot — i  table- 
spoon chopped  niushroonis — i  wineglass  sherry — • 
I  oz.  glaze  or  i  teaspoon  extract  of  meat— a  iew 
chopped  truffles. 
Cook  all  together  two  minutes  then  add  two  table- 
spoons cream. 


im 


FILETS  DE  BOEUF  A  LA  MONTREAL. 

6  little  round  fillets  of  beef — 6  oysters — i  oz.  glaze — i 
potato  wall — Vz  pint  fresh  peas — i  cup  beef  gravy. 

Make  an  incision  at  one  side  of  the  fillets  and  slip 
an  oyster  into  each,  broil  eight  minutes,  brush  over 
with  the  glaze.  Dish  on  potato  wall.  Put  the  peas  in 
the  centre  and  pour  gravy  round. 
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CHOITLEUR  A  LA  KARE. 

I  cauliflower — 4  or  5  tomatoes — i  small  onion  finely 
chopped — 2  tablespoons  tomato  sauce — i  oz.  but- 
ter— some  herbs — ^2  clove  of  garlic — i  oz.  cocoa- 
nut — I  pint  stock — salt — i  tablespoon  curry  pow- 
der— y2  tablespoon  Worcester  sauce. 

Fry  the  onion  in  the  butter,  add  the  cocoanut,  flour, 
and  curry  powder ;  stir  in  the  stock  with  the  sauces  and 
seasoning,  and  simmer  twenty  minutes,  then  strain. 
Boil  the  cauliflower,  cut  it  into  neat  pieces  and  warm  it 
in  the  sauce,  cut  the  tomatoes  in  half  and  bake  ten 
minutes.  Dish  upon  boiled  rice,  with  cauliflower  and 
tomatoes  alternately. 
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SAUTED   KIDNEYS  A   LA  CAMPAGNE. 

4  niutlon  kidneys — 2  tahlospMons  sliced  imisliroonis — 
1V2  jrills  thick  tomato  sauce — i  oz.  butter — 8  little 
rolls  of  bacon. 
Slice  the  kidneys  and  saute  them  in  the  butter  for 
five  minutes.     Remove  them  from  the  pan,  put  in  the 
nuishrooms  and  sauce,  cook  five  minutes,  return  the 
kidneys  to  pan,  and  when  (juite  hot  dish  up,  and  gar- 
nish with  the  bacon  and  croutons  of  French  bread. 


CERVELLES  DE  VEAU  A  LA  DIABLE. 

2  prepared    brains — 6  croutons  of    French    bread — a 
little  mustard — i    oz.   Gruyere    cheese — 2    table- 
spoons of  browned  bread  crumbs. 
Cut  the  brains  into  slices,  put  one  slice  on  each  crou- 
ton, put  a    little  mustard  on    each,  sprinkle  with    the 
cheese,  then  bread  cruml)s,  and  put  bits  of  butter  over. 
Bake  until  the  cheese  begins  to  melt.     Serve  very  hut. 


LARKS  A  L'AUVERGNE. 

6  boned  larks — i  small  tin  of  truffles — 4  oz.  liver — 2  oz. 

fat  bacon — i  potato    wall — a   puree  of    beans — a 

crouton  of  fried  bread — %  pint  good  brown  sauce 

made  from  bones  of  the  bird  and  stock. 

Boil  the  liver  five  minutes,  then  mince  very  finely 

with  the  bacon,  pound  and  add  i  egg,  V^  a  gill  of  rich 

stock  and  half  the  truffles  finely  chopped  ;  season  well. 

force  the  ])irds  with  this  force-meat,  wrap  each  in  a  little 

piece  of  pig's  caul,  and  brush  over  with  white  of  egg 

and  sprinkle  with    chopped  truffles.     Place  on    a  tin, 


ENTRIES. 
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EPIGRAMME    DE   GIBIER. 

I  lb.  game  partly  cooked~2  oz   faf  K 

bread    crt,mbs-2    doves     ,        ''°"~^  °^-  «"« 
pounded-a    little   n,acc_T      P'PP'='"-'^°"is    well 
and   pepper-2  raw   ee-^rs     %^"'ll    <^''>'<^""«-salt 
tablespoon  currant  iellv   T,     ^      •""■'  "''"*=-' 
sn>all  shallot-i  or  2  ja^~  •  '"'P"""  '^'"""ey-i 
Mince  the  ^ame  J      f  '"~"  '^^^^  '''"ffles. 

pound  them  Ty's^TZ!'-'' ""'  ^''^"<^'  --^  «-■... 
n>ouId  with  the  truffles  utW  ""T''  0™-'"ent'a 
'"-ture  and  steam  ™,e  hou  T ''  ""''•  ''"  ^'"'  '"^ 
''■sh,  pour  round  a  good  k ''  '  °"'  °"  ^"  ^"tree 

San,e  bones,  and  garnished  h?  '^"''  """^'  ''''"'  ''"^ 

S    n'sh  vv.th  a  puree  of  haricot  beans 


STUFFED  TOMATOES. 


"°~-;;;iirrr-^-- -t  oun.  .i„,^^ 

r-  -  --.  tr;oo,:x;::;  rt 
■•"-trrs:^i~T:f"rr --'--- 

■'arsley,  shallot,  pepper  Zt  "'"  ^''^'^   ^'"""'bs, 

tbe  tonmtoes,  put  I  sm»n  '»^-     ^ith  this  fil 

'^a^e«tee,.mf„:teV;rn:4n""^--''--' 
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SOUFFLE  DE  PERDRIX. 

2  partridges — 2  oz.  cooked  rice — i  oz.  butter — 1%  gills 
very  strong  stock — 4  yolks  and  2  whites  of  eggs — 
I  gill  white  egfj;  garnish. 
Partly  cook  the  birds,  mince  them  finely  and  pound 

with  the  rice  ;  add  stock,  seasoning  and  yolks  of  eggs. 

Whip  the  whites  to  a  stifif  froth,  and  add  them  lightly  ; 

pour  into  a  buttered  mould  andl  steam  one  hour.     Cut 

the  eg^  garnish  into  rounds  and  garnish  the  soufHe 

when  turned  out.     Pour  round  a  good  brown  sauce 

made  from  the  bones  of  the  partridges. 


BOUDIN  A  LA  RICHELIEU. 

Vz  a  chicken — */^  lb.  cooked  ham — V*  lb.  veal  force-meat 

— i^  gills  panada — a  few  truffles  may  be  added  if 

liked — pepper — sauce  and  lemon  juice. 

Mince  and  pound  the  chicken,  add  to  it  the  panada 

and  eggs,  season  v^'ith  pepper,  salt,  lemon  juice  and  a 

little  nutmeg.     Well   butter  a  small  basin  or   boudin 

mould,  decorate  it  and  pour  in  the  chicken  mixture  ; 

twist  over  a  sheet  of   buttered  paper,  and   steam  one 

hour.     Turn  on  to  an  entree  dish  and  pour  celery  or 

Bechamel  sauce  round  it. 


ITALIAN   POLPETTI. 

y^  lb.  cooked  game  or  poultry — 2  oz.  Parmesan  cheese 
— I  oz.  cooked  ham — 1  gill  Italian  sauce — i  des- 
sertspoon picjuant  sauce. 
Finely  mince    the  game  and    ham,  place  with    the 

sauce  and  cheese  in  a  saucepan  and  stir  over  the  fire 
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till  quite  hot,  then  spread  it  on  a  board  till  cold.  Cut 
mto  small  rounds,  roll  in  egg  and  bread  crumbs,  and 
fry  in  hot  fat  two  minutes. 


a 


or 


CROUSTADES   OF    SNOW-BIRDS. 

6  snow-birds — 6  square  croustades  of  fried  bread — i 
small  tin  pate  de  foie  gras — 6  small  pieces  fat  ba- 
con— I  wineglass  sherry — i  large  mushroom — i 
small  onion — a  bunch  of  herbs — */^  pint  thick 
brown  sauce — i  oz.  glaze — i  tablespoon  castor 
sugar — 2  truffles. 

First  bone  the  birds  and  fill  them  with  pate,  put  a 
piece  of  bacon  on  the  breast  of  each,  roll  in  paper  and 
place  in  a  slightly  buttered  saute  pan,  pour  over  half 
the  sherry  and  %  a  gill  of  stock,  cover  with  buttered 
paper  and  cook  in  a  moderate  oven  twelve  minutes. 
Remove  the  paper  and  put  the  birds  on  the  cronstades 
and  pour  over  them  the  following  sauce:  Put  the 
bones  of  the  birds,  the  mushroom,  herbs,  onion  and  a 
small  piece  of  butter  in  a  pan  and  fry  fifteen  minutes, 
add  the  remainder  of  the  sherry,  glaze,  brown  sauce, 
sugar,  and  the  liquid  from  the  birds  ;  boil  fifteen  min- 
utes, skim  well  and  strain.  Chop  the  truffles  and  add 
them,  also  pepper  and  salt. 


lese 
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KIDNEY  A   LA   TARTARE. 

4  or  5  sheep's  kidneys — yolk  of  i  agg — 4  tal^lespoons 
salad  oil — 4  gherkins — i  tablespoon  vinegar — i 
teaspoon  Chili  vinegar — i  tablespoon  French  mus- 
tard— 2  finely  minced  shallots — pepper  and  salt. 
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Place  the  yolk  in  a  basin,  beat  in  the  oil  by  degree:^, 
add  the  vine^^ar,  gherkins,  etc.  Wash  and  open  the 
kidneys,  sprinkle  with  pepper  and  salt,  and  broil  six 
minutes.  Place  thcni  on  a  hot  dish,  and  put  a  little  of 
the  sauce  into  the  hollow  of  each,  and  serve  the  remain- 
der in  a  tureen. 


COMPOTE  DE  PIGEON. 

2  boned  pigeons — 4  oz.  veal — i  oz.  ham — i  egg — 
bread  crumbs — pepper  and  salt — i  pint  green  peas 
— a  potato  wall  and  a  crouton  of  bread. 
Cut  each  pigeon  in  half  and  form  each  piece  into  a 
neat  cutlet;  place  a  little  butter  in  a  frying-pan  and  cook 
the  pigeons  in  it  five  minutes,  then  press  them  till  cold. 
Pass  the  veal  and  ham  through  the  mincer,  season  it 
and  press  into  the  cutlets,  roll  them  in  the  beaten  egg 
and  bread  crumbs,  and  fry.  Place  the  fried  bread  in  the 
centre  of  the  potato  wall  and  put  the  cutlets  round. 
Have  ready  the  peas  boiled  and  mashed  with  a  little 
butter  or  cream  ;  place  them  in  a  forcing-bag  with  a 
large  rose  forcer,  and  force  between  the  cutlets  and  on 
the  top  of  the  croiiton.  Pour  round  a  brown  sauce 
made  from  the  water  in  which  the  bones  of  the  pigeons 
have  been  boiled. 


CHAMPIGNONS   AU   GRATIN. 

8  mushrooms — 2  oz.  fat  ham — i  small  shallot — a  little 
choj^ped  parsley — thy  me — powdered  mace — pep- 
per and  salt — yolks  of  2  eggs — i  oz.  butter — Vz 
pint  brown  sauce — i  tablespoon  brown  bread 
crumbs. 
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!;■'"'•  "'"'  five  ,„,•„,„„   ,       ;;      ;i«;  a.Kl  sal,,  i„  „  sauco- 
!'"■  nMishr„„„,s  will,  i|  ""'"'  "'>'  >""<.■<,      |.-i|| 

'--^■nm,,..  pC;;,'       ::;;--■  sprinkle  .,U  ,,,J: 

'  "'"'  '>"'"■  ">e  saua-  ro.i„,l     ' 

QUAILS  A  LA  SANDRLVGHAM 
2  boned    <,„ails-4  „,    ,• 

ffanie  stock-a  little  stl     •  ''*^^~'  '•''''I'^'^P"' >,, 

T'o"'"!  together  the  mi,     ;,  h^'''"?  ""'  "■^'•'-•' 

]:"-'f^  with  this  mixture  ;,„f  .  '"'' .  ^'"^I^-      F'>rce  the 
''«Ie  st„ek  in  the  „JLT    ™"'^'  '"  '''e  oven  ...,i.|,  ^ 
"fio>-ce  into  halls'^  l'^:;":  l"'""'-'     «">'  re.nain, .. 
™^  fy  in  hot  fa    two      i"„  "  '"l,'"'^  ■'-■«<'  crnn,.,, 
1;°'^^"  wall.     Cut  thHi"  r    :•     ""^^  '•-".v  -  "eep 
f  ><•  centre  of  wall  an<l  place  Z,    ,',"''  ""*  '^''<^  ""o 
'..hold  then,  in  p,aee  wth  pure      /  '""'"'  "'^  '"P  "f 
"^'"g  a  forcing-bag  wi  ^  hr^      "'  "'''  "'  P^^^toes, 
P-e  pour  over  the^follo  ,iu^  .^f  ''"'^  '-  tl-e  pur-' 

PO- the  bones  of  birds  witl,,  T,'li       • 

'»-tter-add  3  gills^o  /s  o  f  "T"  ■"  '^'^  -'  "' 
"ey-i   teaspoon  extract    7  ''^'P°""  ^hnt- 

cocoanut,  cook    twentv  n,^„  ?'^'~'   '''^'-'^Poon 
"— Poon  potato^ --:-:tt^    "^ 

SWEET-BKEADS  A  LA  MAITRE  B^HOTEL 

2  ffood  sweet-breads  (braisedl     ,         , 

•"■tter-a  puree  of  ^o^  i^  "^'^  """"-^  ^'^^t^' 
^aiice.  P  tatoes— ^  p,nt   musi,^^^^ 
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'ajji 


Wlien  cold,  cut  tlic  swcct-breads  into  slices  and  cover 
each  slice  with  the  butter.  To  do  this,  dip  the  sweet- 
bread in  Hour,  then  put  on  the  butter  and  smooth  over 
with  a  wet  knife.  Roll  ihem  in  eg^  and  bread  crumbs 
and  fry  in  hot  fat  two  minutes.  Dish  on  (he  potatoes. 
lu)rce  a  little  between  each,  and  pour  the  sauce  round. 
Serve  as  hot  as  possible. 

MUTTON  CUTLETS  A  L'ANCT^LIQUE. 

6  mutton  cutlets — ^/4  lb.  mushrooms — i  small  onion — 
2  tablespoon  bread  crumbs — a  puree  of  potatoes — 
Va  pint  brown  nnishroom  sauce. 

Chop  the  nuislirooms  finely  and  mix  with  them  the 
bread  crumbs,  and  onion,  also  finely  chopped,  and  a 
little  pepper  and  salt.  I'ut  this  force  v3n  one  side  of  the 
cutlets,  brush  witli  egg  and  sprinkle  with  bread  crumbs. 
Cook  about  fifteen  minutes  in  the  oven.  Dish  straight 
down  on  entree  dish,  garnish  with  potatoes,  using  a 
large  rose  tube  for  the  purjiose,  and  pour  the  sauce 
round. 

BROWN   MUSHROOM   SAUCE. 

Vi  lb.  mushroms — i  onion — 3  gills  stock — %  teaspoon 

extract  of  meat — pepper  and  salt — i  oz.  butter — 

I  oz,  flour. 

Fry  together  the  butter,  mushrooms  and  onion,  add 

the  flour  and  stock.     Boil  fifteen  minutes,  strain  and 

add  meat  extract. 
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COLD  ENTRIES. 

BOEUF  A   LA   PHILIPPE. 
I  lb.  cold  roast  beef     r,  u     j  ,     ., 

few  nu,shr„o:t:  too^  '  '°"^  ''  '^^^''^ 
anchovy  paste-,  ^,  -0^^  IV~'^  '^^^P"°" 
aspic  jellv-,  ^illul°''^  sauce-^4  pint 
ton,atoes.'  ^       hoi-se-rachsl,    sauce-a    few 

">e  beef  into  ,,„  .^^f^,  -*  '  'e  cl,au<l-fr<,i,,.  Cut 
each  slice  t,p  and  disl  on  IrT  "■"■  *''^  '"''''  ^°« 
:-a<l-l,  sauce  in  the  cen  re  'II 'i'  '"'"  *"''  ""=  '^"■"^e- 
'"  'l>e  corners  of  tlied"!  '""''•"^*'  ^'^•"'"e'l, 

CHICKE.  CUTLETS  A  LA   POLONAISE 

lb.  finely  minced  cliick-en—V     ■ 
">ayonnaise  sa„ce-a  little  n^  ''P'"'  ^'"'>'-'  ^i" 
per  and  salt-:  ct.ci  n  b  tTtrr^'^-P^P- 

r  ■'-  "^-h- iTcrr::;^'^  ""•"'^:  -•«'  -">'.  .".-^ 

"''■Ppedjelly;fi,linthemo^  1  '"!"!""'"?  and  ,  gj,, 
;: ;-  -t.  tt,r„  each  ol,:  oT  't™/'^  ^"^  '"'■^'"^^'  -<" 
jelly,  roinid  an  entree  dish   ?  -T  "''"'•  °f  ehopped 

-«1  radishes  i„  the  centr   'rd';,"'^  ^''■■«'  <="eunSers 
poured  over.  '"'  """^  "'«  mayonnaise  rnuce 
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MAYONNAISE  DE  VOLAILLE  A  LA 
VICTORIA. 

y2  lb.  white  meat — Vz  gill  panada — 2  yolks  of  egg — i 
white  of  egg — i  tablespoon  of  cream — i  teaspoon 
lemon  juice — pepper — salt  and  cayenne — i  cucum- 
ber— 3  tomatoes — i  gill  mayonnaise  sauce. 
Finely  mince  the  meat,  add  yolks  of  eggs,  cream 
and  seasoning,  also  white  whipped  to  a  stifif  froth;  fill 
some  small  moulds  with  the  mixture  and  steam  twenty 
Uiinutes;  turn  out  and  allow  them  to  cool.     Cut  the  cu- 
cumber into  as  many  pieces  as  there  are  moulds,  turn 
out  the  moulds  and  place  one  on  each  piece.     Make  a 
border  of  tomatcjes  round  an  entree  dish,  put  the  cu- 
cumber in  the  centre,  and  pour  the  sauce  over. 


CHAUD-FROID   DE   GIBIER. 

V2  lb.  cold  game — i  pint  aspic  jelly — i  gill  game  gravy 

— Vz  wineglass  port — i  teaspoon  currant  jelly — a 

few  truffles — i  tin  of  macedoine — %  pint  brown 

cliaud-froid  sauce — 2  tablespoons  brown  sauce — % 

oz.  glaze — 2  tablespoons  sherry — a  pinch  of  sugar. 

Boil  the  chaud-froid  and  brown  sauces,  the  glaze, 
sherry  and  sugar  till  three-parts  reduced.  Line  a  bor- 
der mould  with  a  little  jelly,  when  set,  line  with  the 
chaudfroid  sauce;  finely  mince  the  game,  mix  with  it 
%  pint  of  jelly,  the  port,  gravy,  currant  jelly  and  sea- 
soning, fill  the  mould  with  this  mixture  and  turn  out 
when  set.  Pile  the  vegetables  in  tlie  centre,  hrst 
sprinkled  with  tarragon  and  Chili  vinegar  and  salad  oil ; 
sprinkle  the  chopped  truffles  over  the  top. 


th( 
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CREAM  OF  FISH. 

V2  11).  cold  fish — I  <^ill  aspic  jelly — i  gill  cream — V2  pint 
tomato  as])ic — V^  oz.  gelatine — i  Icituce — i  gill 
mayonnaise — seasoning — lemon  juice. 

First  oct  a  little  tomato  aspic  in  a  1)order  mould  ; 
pound  the  fish,  add  to  it  the  seasoning,  whipped  cream, 
whipped  aspic  and  melted  gelatine;  pour  into  the 
mould,  turn  out  when  set,  put  lettuce  in  the  centre  with 
the  mayonnaise  over  it;  chop  the  tomato  aspic  and  force 
it  rour^d. 
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TIMBALES   DE   RIS    DE   VEAU    AUX 
TOMATOES. 

I  lb.  fresh  tomatoes — 3  sweet-breads — i  quart  tomato 
aspic — iVz  gills  mayonnaise  sauce. 
Soak  the  sweet-breads  in  cold  water  for  one  hour, 
then  boil  them  slowly  for  fifteen  minutes  in  stock,  witli 
a  bay  leaf  and  sprig  of  parsley;  put  them  then  to  press 
till  cold.  Now  line  some  tins  with  aspic;  while  this  is 
setting,  cut  some  tomatoes  and  sweet-breads  into 
rounds,  put  a  round  of  tomato  on  the  jelly  and  set  with 
a  little  liquid  jelly,  then  the  same  with  the  sweet-breads; 
continue  this  until  the  moulds  are  full.  Take  2  table- 
spoons of  mayonnaise  and  mix  it  with  4  tablespoons  of 
plain  aspic  ;  allow  this  also  to  set.  Cut  the  remainder 
of  the  tomatoes  into  slices,  cut  these  into  quarters  and 
with  them  make  a  border  round  an  entree  dish.  Turn 
out  the  timbales,  cut  little  rounds  from  the  mayonnaise 
and  with  them  ornament  the  top.  Pour  the  sauce  in 
the  centre,  and  put  on  ice  till  required. 
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TOMATOES   IN  ASPIC 


T  pint  aspic  jelly — 6  small  tomatoes — i  j^ill  mayonnaise 
sauce.  ' 

Set  a  little  jelly  in  double  moulds,  slice  the  tomatoes 
and  put  a  slice  in  each.  Pour  over  a  little  sauce  and 
repeat  this  until  the  moulds  are  full;  set  with  jelly;  turn 
out  and  j^-arnish  with  chopped  jelly  and  water-cress,  and 
pour  the  remainder  of  the  sauce  in  the  centre. 

EPIGRAMME  DE  FOIE  GRAS  EN  ASPIC. 

I  pint  aspic  jelly — i  small  tin  pate  foie  gras — 2  hard 
boiled  eggs — some  little  rounds  of  cooked  ham  or 
tongue — a   few    slices   of   pheasant — i    lettuce — i 
beetroot — 2  raw  yolks  of  eggs — i  gill  salad  oil — i 
teaspoon    tairagon    vinegar — i    tablespoon    malt 
vinegar — i  tablespoon  cream — pepper  and  salt. 
Cut  liltle  rounds  from  the  whites  and  yolks  of  the 
eggs,  remove  truffle  from  the  pate  and  cut  rounds  from 
it  also;  with  these  and  the  ham  decorate  the  mould, 
pour  a  little  jelly  in  the  bottom  and  allow  it  to  set. 
Cut  rounds  from  the  pate  and  place  them  on  the  jelly, 
set  with  more  jelly;  then  place  in  rounds  of  pheasant 
and  set  again.      Continue  this  till  the  mould  is  full; 
when  cold,  turn  on  to  an  entree  dish.     Place  the  raw 
yolks  in  a  basin,  drop  in  the  oil,  spot  by  spot,  stirring 
all  the  time,  then  add  vinegar,  cream,  pepper  and  salt 
Arrange  the  lettuce  in  a  border  and  pour  the  mayon- 
naise round. 


PETITS   CREMES   D'HOMARD. 
%  pint  cream — a  few  drops  carmine — a  little  cayenne — 
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''- 'rait  Sr;,  "T^  ''  "-^''  a  sieve;  .„„ 

"ean,.     Race  the  n,ixturf  i„  a  J  ^     •;  ^'"^  ""'"P"' 
I'Mle  souffle  cases  with  it  a„    o-    '"7'"^-'«S-  ""  some 

■t,  and  garnish  with  parsley. 

POULET  A  LA  MAYONNAISE 
I  cold  roast  fo>vl~-  ie,tn„     , 

"'atoes-t  bunch  ere      7    "";""'''cr-%  11,.  ,,,. 
>>oiled  e;.gs-i  good    els   ''  ^''^'^es-a  hanl 

P-t  the  layers,  and  or,:  .e'^rr  ""  ^'"^■'^■'-■" ^  - 
*'>e  auchovy  essence  to  ZZ^l^^  "'■'="">■•     ^O" 

"^^  and  pour  it  over. 

PETITES   POULET  EN   CAISSES   A 
L'IMPERATRICE. 
"-^  lb.  raw  chicKcn— 2  v,-,ii- 

flour-^  o.  hutteV*4:; ,  '  'f''  "'  ''^^~''  "- 
y^  tahle,sp„„„  oro.„,     „^.    "^^'■■'- "■■  "liite  stock- 

^,p^i>.'^'.a!,da;:i:'.7:a:t;e"'"''"^'"---'- 
'-"-r«r  L';:;"::u''.v,;r;::--  r^-  .-aaa  „  .he 

a"  through  a  sieve,  ti;en:d",ryitd"  ="'^'™" 
.    ,    ^  ^  ^""^s  and  seasoning; 
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vvliip  the  whites  to  a  stiff  frotli  and  add  them  lightly. 
Half  fill  some  small  buttered  moulds  with  the  mixture 
and  steam  fifteen  minutes ;  turn  out  and  allow  them  to 
cool.  F^lace  in  some  small  souffle  cases  a  little 
shredded  lettuce,  place  the  little  chicken  on  the  top, 
pour  over  each  a  little  mayonnaise  sauce  and  garnish 
with  capers  and  shopped  parsley. 


CHAUD-FROID   OF   BECASSE. 

Cook  2  or  3  birds  (any  kind  of  game,)  basting  with 
butter;  use  the  butter  for  sauce,  and  flavor  it  with  port, 
mushroom  ketchup,  currant  jelly  and  anchovy  essence; 
add  also  iVz  oz.  gelatine.  Cut  the  birds  into  joints  and 
baste  three  times  with  the  sauce,  then  set  in  jelly. 
Have  ready  some  mushroom,  tomato,  and  brown  jelly, 
set  in  pans ;  cut  them  separately  into  dice,  put  the  game 
round  an  entree  dish,  pile  the  jelly  in  the  centre  and 
make  a  border  of  cress  and  dice  of  celerv. 


MUTTON  CUTLETS  IN  ASPIC. 

1  quart  aspic  jelly — i  hard  boiled  egg — i  tin  pate  de 
foie  gras — 4  oz.  boiled  rice — 6  cutlets — a  few  drops 
carmine. 

Rub  the  pate  through  a  sieve,  keeping  out  the 
truffles;  spread  it  over  the  cutlets,  cut  out  cutlets  of 
jelly  and  place  them  over  the  mutton  cutlets.  Cut 
some  thin  rounds  from  pieces  of  e^g,  also  ham  and 
tru files,  arrange  these  down  the  cutlets,  melt  a  very 
little  jelly  and  pour  over. 


(-■OLD  ENTREES. 

LITTLE  CHICKEN  CREAAfs. 
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-cayenne  and  salt-!;  ej^^ '^^'e^Poons  crean, 
/  B<U  mayonnaise  sauce  ~^  '"*  ton.atoes- 

"a  pour  sauce  round. 

CHAUD-Fi?Orn    A    r 
Place  in  ^   "^^   ^^^SR 

--i  allow  itTLr^f  """^^^^  ^  ver,  Httle  a     •     • 
place  a  nin  ^"^  some  small  f  ^'^'^  i^"v 

ace  a  piece  m  each  niouirl  fin  ^^niatoes  i„  h^,r 

Cm  the  lobster  i„,„  "  "  S'^s  (vliite 

^a".a<n>in  cases  and    er'l'"'^'"  ^""  «<!-!  it;  fill  s„n,e 

""'-■''' ^'^-noCanS-tP-VanVr 

'ey,  or  set  mayonnaise. 
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CHAUD-FROID  OF  OUAILS. 


Stuff  the  quails  with  liver  force,  first  taking  out  the 
breast  and  backbone;  roll  in  muslin  or  paper  and  cook 
on  a  tin.  Cover  with  bones  of  the  birds,  chopped  vege- 
tables, stock  and  sherry,  and  cook  half-an-hour.  Take 
the  quails  out  and  press  them;  strain  and  reduce  the 
stock,  and  with  it  baste  the  birds  several  times.  Dish 
up  on  salad  and  garnish  with  aspic. 


SAVOURY  CREAM. 

I    small    lobster — i    tablespoon    mayonnaise — Vz    pint 
cream — Vz  oz.  gelatine — i  gill  aspic — i  gill  tomato 
juice, 
l^ecorate  a  border  mould  with  parsley  and  lobster, 
and  set  with  jelly;  then  mix  together  the  mayonnaise 
and  pieces  of  lobster,  fill  the  mould  and  turn  out  when 
cold.     Fill  in  the  centre  with  lettuce  dipped  in  mayon- 
naise, and  garnish  with  aspic. 


SNOW-BIRDS  A  L'ABERDEEN. 

I  pint   aspic — 6  boned    snow-birds  stuffed   with  liver 

force,  and    cooked — i    gill  tomato    aspic — a   few 

truffles — a  bunch  cress — Vz  pint  savory  cream. 

Take  an  ornamental  border  mould  and  fill  the  points 

with    tomato    aspic,    ornament   the    lower   parts   with 

truffles;  fill  with  the  birds  and  aspic  jelly  and  turn  out 

when  set.     Place  on  a  silver  dish,  and  garnish  round 

with  cress  and  chopped  aspic;  fill  in  the  centre  with 

some  small  moulds  of  savory  cream. 


COLD   ENTRI'ES 

fi-"<«l  aspic  jollv-j  ,■,,'■  '■""''"'    'ivcT-./.  ,,i,„ 
f .  teaspoon    tarragou  vl  k  "  '  ^"f ""-'  '-'I'l'^'r- 

f"^I  round  the  sides  with  ,       /"^"^  ^^^  eg^"  set  with  jeJIr 

::;;"•"■ -' >  it  u::^:t:"v<^"y-  p<n.„ji 

tv.cc  tl,rot,j.l,  the  n.incer  am       ,        '•'  ""'  "'^  '-^'^ 
^"-■ve.     MU  i,  with  the  braii^^^  ,  "  "'"'  "'■•""ff'.  a 

"'ayonnaise,  seaso„i„'     amli^T  '''''  ^'"'  "'^  crta.n 

""«''.  fill  in  the  n,o4ls  ';',"■    "'^P''^  '^  «'><="    vveH 

°"'  each  on  a  sli,-„  "'  ""^w  t'lem  to  set-  , 

-"a„Cpe;per""  "'  '°'-'"  --"ned  w^, 'It ^S; 
pint  cream— a  few  rir^ 

'  »"'h  «.  and  garnish  w!th parsley    "" 
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and  salt — %  small  tin  pate  de  fois  gras — i  gill  aspic 
cream — %  pint  aspic  jelly — 6  oz.  ham  butter. 
Pound  chicken  finely,  add  panada  and  rub  through 
a  sieve,  add  then  the  sherry,  cream,  seasoning  and  egg. 
Nearly  fill  some  small  moulds  with  the  mixture,  make 
a  hole  in  the  centre  and  put  in  a  piece  of  pate  and  %  a 
teaspoon  strong  consomme,  cover  with  the  mixture. 
Poach  fifteen  or  twenty  minutes,  turn  out  and  allow  to 
cool,  then  mask  with  aspic  cream  and  glaze  with  liquid 
jelly.  Dish  on  chopped  jelly  and  garnish  top  of  each 
with  ham  butter. 
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PETITS  SOUFFLES  DE  VOLAILLE  A  LA 
PRINCESS  MAY. 

%  pint  white  stock  (hot) — i  teaspoon  Leibeg's  extract 

of   meat — %    oz.   gelatine — 1%   gills   aspic  jelly. 

Mix  these  together  and   whip  till  spongy.    Add 

then  %  pint  whipped  cream — i  wineglass  sherry — 

a  little  coralline  pepper,  and  salt — %  lb.  cooked 

chicken,  chopped. 

Stir  all  quickly  together  and  pour  the  mixture  into 

little  souffle   cases  surrounded  with  bands   of  paper 

about  2%  inches  above  the  cases;  put  them  in  the  ice 

case  for  half-an-hour,  then  pour  on  the  top  of  each  a 

layer  of  meat  jelly  about  %  of  an  inch  thick,  and  return 

to  the  ice  case  for  fifteen  minutes.     Remove  the  papers 

and  garnish  the  tops   with  foie  gras  cream,  or   other 

savory  cream. 

CREAM   OF  CHICKEN. 
%  lb.  breast  of  chicken — i  gill  cream — %  pint  tomato 
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aspic— %   02      frpi   f  ®' 

ss:;'  ■",'.  *»«.  «"r.  ,'t "  ■  '"""■"OH- 

'orce  It  round.  ^'^^     ^"op  tomato 


GXBIER  A  L-ISHABEL 


'*">.  cooked  game-, 

P'"'  aspic  jel|y_,    '7'    »'"  pate  de  fois  g^^     , 

ffame  add  S' '^P'^  -*«„,',„  b  :^;'"l"'°«iell,. 
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ROASTING. 


for  the  remainder  of  "hefee  aM  '°"'  ^'"^  °^'"  <^''-" 
to  every  po„„d  fo^  beef  o  "  '  fn  "5  ^'"'"'  """"'«» 
a  pound  for  veal  or  nnrk      v     '  ""'*  '^*"'^  """"'« 

""•nutes  for  a  Particu'ia'r^X  ;<^„V t '°"^'  "^^'^ 
quently  with  the  fat  thL     ^    !       *     ^^^^^  very  fre- 

should  be  sprinMed  S  saTbT  '"'  '""'"'■    «-' 

BOILING. 

fast  L^i^:::r:'^„s^-[,^''ni''^  ■'■-'' ^ 

utes.  after  which  they  mus    „„?   ^7^^^  '°''  '^^°  ">"'- 
only  simmer  slowly,  ^  fa     hn  l'""'^  ''°"  ^^^in,  but 
and  spoils  it  in  ever^  wat     Sa,  7  ''"'''"'  "'^  "'^at 
tepid  water,  unless  hard  fL  hf '"  ""^"  ''^  "^"^  P"'  ■" 
v.'ill  be  found  better     An^r  ^"^"^•  ^'"^n  cold  water 
fifteen   to  twenty  nunutes  a  n' '"?' /■■"''  '"^^  '^o'" 
twenty-five  to  twenty  etht      ^r"'' '  ^  '^Ited,  fron, 
minutes'  boiling       ^    °    '    ^'""'  «'^"  after  the  two 
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Fowls  will  require  from  half-an-hour  to  an  hour  and 
a  (|uarter,  according  to  age  and  size.  They  are  best 
wrapped  in  buttered  paper  or  cloth  ;  a  few  sprigs  of 
parsley  in  the  water  is  a  great  improvement;  also  a 
little  lemon  juice  rubbed  on  the  breast  will  render  it  a 
better  color. 

BROILING. 

Meat  to  be  broiled,  is  better  after  hanging  a  day  or 
two ;  it  then  mayi  be  sprinkled  with  pepper  and  salt,  or 
allowed  to  lie  an  hour  or  two  in  oil  and  vinegar,  or 
other  marinade,  after  sprinkling.  In  any  case,  a  very 
clear  fire  is  necessary,  charcoal  being  the  best ;  a  good 
substitute  may  be  made  of  wood,  all  the  flames  to  be 
burned  out  and  the  clear  ^mbers  left.  Failing  this,  of 
course  the  ordinary  coal  fire  may  be  used,  or  gas. 
Make  the  broiler  very  hot,  rub  it  over  with  a  little  fat, 
put  on  the  meat  and  turn  constantly;  cook  according 
to  size,  a  beef  steak  of  one  pound  will  take  about  ten 
minutes,  but  the  thickness  of  the  meat  must  be  taken 
into  consideration.  When  done,  rub  over  with  a  little 
butter,  and  serve  at  once. 


BRAISED  MUTTON. 

I  boned  shoulder  of  mutton — 4  oz.  bread  crumbs — 2  oz. 

suet,  or  fat  from  the  shoulder — rind  of  %  a  lemon 

I  tablespoon  chopped  parsley — i  egg — pepper  and 

salt — a  little  thyme,  or  other  herbs  may  be  used — 

a  little  milk  or  stock. 

Chop  the  suet  finely,  mix  it  with  the  bread  crumbs, 

add  the  lemon  rind,  parsley,  etc.,  and  moisten  with  the 

egg  and  milk.     With  this  force-meat  stuff  the  mutton, 
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''f^Il  it  up  aiul  tie  scciimlu     •*! 
,   r'^'^'fe-ntoab™^^;      I^P-    .I^nt  some  s.ice,-, 
over  then,  one  <„,,„  „f  stock  "        ?    """^  P°''  P<"'r 
from  the  nu,t,o„.  and  a  1   th  of^'h    k  "'"  '""  ''""- 
f"^  one  hour  and  a-half     tII'       ^^         Boil  slowlv 
;•  °''^^  'vith  glaze  and  bake  half »?  "'""""■  '"•"^'> 

fro-   the  stock,  ad,Ii„g  ;  ^  ^'l-^^r'     ""'^  '^^''^y 
-Serve  with  currant  jelly  '""shroon,    ketchup 

MUTTON  STUFFED  WITH  KIPPERrn 

HERRING.        ^"I^ERED 
Take  a  \vell-hi„,g  iar  nr  d      i , 

"-ove  the  bfne  ^  Mak  "l"'  "  "'  '"""°"  «"<'  -- 
,'<ippered  berrins-,  t  hr«  "•"'"'''"  "'  '  '«'•*?' 
bacon-,  fi„el/chop,  ed  I  !m  ,""""''-"  °^-  '^' 
spoon  stock-pepper    '"'""'-'  '^^^-'  'able- 

rant  jelly.  ^'^«  *^'"'  "uitton  gravy  and  cur 

a"d  bone,  and  pound  the  flesh  ''""''^'^  ^'  ^^in 

ROAST  SADDLE  OF  MUTTON 
«ang  the  meat  from  c  f«       j 
-eather     It  f^  best  to  W^    °S't'"''^*"^  '"  '^e 
>f  the  price  is  higher  it  will  K    r  "■""'"e'l,  as  even 

-  have  the  flaps  and  clunneM"""  "'''''  '^conomTca 
"•ff  to  directions  given  foT.  "  •""  ""■  Roast  accord 
a";^_a-half  hon,^  f,  ^  fj.^^'f"f-  a".«ving  al,„.  ~^: 

-"  be  nutci,  i„.p„,,  J   °      S;""'"-    T'-  •■•-; 

skm  from  ,t  is  ,{«!  secure- 


90 


COOKERY. 


ly  round  it  until  half-an-hour  before  it  is  done,  when 
it  should  be  sprinkled  with  flour,  pepper  and  salt,  and 
browned  quickly.  Make  the  gravy  in  the  pan,  after 
carefully  pouring  away  all  the  fat,  by  stirring  in  i  table- 
spoon flour,  a  little  pepper  and  salt,  and  i  pint  mutton 
broth.  Boil  five  minutes,  skim  well  and  strain,  add  a 
few  spots  of  browning,  if  necessary.  Serve  with  cur- 
rant jelly. 

ROAST  WOODCOCK  AND  SNIPE. 

These  birds  are  dressed  in  the  same  manner.  They 
should  be  plucked  with  great  care,  as  the  skin  is  par- 
ticularly tender.  The  wings  cut  off  at  the  first  joint,  the 
head  and  feet  left  on.  Do  not  draw  them.  Press  d\c 
legs  to  the  side  and  pass  the  beak  of  the  bird  through 
them  and  the  body.  Brush  over  with  butter  or  go(3d 
dripping,  put  a  piece  of  slit  bacon  on  the  breast,  and 
cook  about  fifteen  minutes.  Put  toast  under  to  catch 
the  gravy.  Dish  on  the  toast,  and  garnish  with  fresh 
water- cress. 


ROAST  HARE. 

A  hare  is  better  for  hanging  7  or  8  days  after  it  is 
skinned  and  cleaned.  StufT  with  a  good  veal  force- 
meat, and  truss  as  follows  : — 

First  sew  the  skin  together  where  it  was  cut,  then  cut 
through  the  sinews  of  the  hind  legs,  press  them  towards 
the  head,  and  draw  the  forelegs  back,  pass  a  skewer 
through  the  two  legs,  right  through  the  body  and  the 
other  two  legs  in  the  same  way.  Press  the  head  back 
and  pass  a  skewer  through  the  top  of  the  shoulder  and 
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^ I't  the  hare  thus  prenarcl  iW' 
^"<i  water,  and  baste  flTe'v  '  f'u  ^''^  "  ""'<=  «"t 
n-'n«tes  pour  tins  away  an    "?'  ^    ""^  *"<•  of  fifteen 
pan  with  some  good  bee?!*^     •'  "'"'  "'  """'  '''••o  the 
«>-th  this  until  an  is  dried  uoTh"^,,  '''''''  '^""^''"•"v 
P"t  a  little  butter  over  ft      n'r       "  """^  "'*^  ^are  and 
skewers  and  serve  wiS  rlh  h  ''""•     ^''"■°ve  the 

,""«  ielly.    It  will  Tequi      ronTn"  ^'?  *""  ^«="  ""•- 
hours  to  cook.  ^  °"'  °"<^  a"'"  a-half  to  two 


ROAST  PIGEONS. 


'^t:b:LfIJf— -^.  .aeon-,  o.   bread 

teaspoon  chopped'T^r^lT;  ^^  ""-'  '^ 
thyme-yolk  of  i  eL-T,=.M         '^°°"  Pow<lere<l 
Pound  all  together  a„H     '..'^''.'"Poon  claret. 
Truss  them  for  fo  sting     Ti:f  '■    '°"^  "-^  P'^-ns. 
'"e  breast,  and  cook  about  iTentvT  °"''  '''™"  -- 
— ly.     Serve  with  .007^^;^^"^^^ 

ROAST  DUCK. 
Prepare  a  forcemeat  of  i  ih       • 

powdered   sage-,   Jk,  "^"^^"^-i  STood  teaspoon 

^  pepper  and  saltltL  t^^.T^   ''"^^^   -""^^- 
Soil  the  onions  ,  J     /'"^^"^  ^^  ^^e  duck. 

"■■•x  With  the  ::;rb::  ;::rS  ^'7  *-  Snely  and 
the  hver  five  minutes  chon  =  .  '??P'^''  *"^  *»'»•  Boil 
""ck  with  this  force  mS:^  f^^,"  "  «'.-•    Stuff  the 

'  ""*  '""^  "^oastmg,  and  cook 
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in  a  good  oven  for  three-quarters  of  an  hour.  Baste 
fre(|uently  and  sprinkle  with  flour,  pepper  and  salt, 
twenty  minutes  before  it  is  done.  Serve  with  goo«l 
brown  gravy. 

ROAST  GROUSE. 

Phick  the  bird  very  carefully  so  as  not  to  break  the 
skin,  draw  and  wipe  with  a  damp  towel,  but  do  not 
wash  them.  Cut  off  the  head  and  truss  like  fowl. 
Sprinkle  with  pepper,  salt  and  flour,  and  cook  in  good 
oven  for  about  half-an-hour.  Baste  very  frequently  with 
butter,  good  lard,  or  bacon  fat.  About  ten  minutes  be- 
fore done,  take  them  up  and  put  a  slice  of  buttered 
toast  under.  Serve  the  birds  on  this  toast  with  good 
brown  gravy  and  bread  sauce.  Browned  bread  crumbs 
may  also  be  put  on  the  dish. 

WILD  DUCK  WITH  ORANGE  SALAD. 

I  duck — 6   oranges — a  little  tarragon  and   chervil — i 
dessertspoon  of  salad  oil — i  dessertspoon  of  vine- 
gar— a  little  sugar. 
Roast  the  duck  before  a  good  fire  for  twenty  min- 
utes.    Peel  and    slice  the  oranges,   sprinkle  with   the 
sugar,  vinegar  and  oil.     Dish  up  the  duck  and  serve 
the  salad  on  a  separate  dish.     Send  also  port  wine  sauce 
to  table  with  it. 


PARTRIDGE  A  LA  BERNAISE. 

A  brace  of  partridges — 2  tablespoons  of  salad  oil — i 
very  small  onion — 2  tablespoons  of  tomato  ketchup 
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—  IplaSSofsIuMTV— I    .r.ri      f 

^Viiss  (Ik  birds  f 

<-<'"K  abom  ten  miniiics. 
SALMI  OF  PAKTRIDGE 

■^l"^"ns  dare,,  a  liWe  p,-.-ao,l  „  "■""'  ?'  ■■•'■''  -3  'a'-lo- 
f"'  Pq-Per.  Cook  ■  ,n;  .,;:'""  ;■"■'  ^'"'  i-i-.  sal, 
'y  li'^t.  an.l  serve  farnisll'  f  '"  '"•''^""'^'  'lior„„ph. 
='"<l  ."ashe<I  po,atoe  '         """  '^'""«°"^  "f  frie.l  brfa  I 


them 


STEWED   PARTRiDGF 
em7i!I  ■"'""'  ^  ^™"'^  partridge,  and     , 

*'-"  .n  ,he  following  sa  ^e  f!r  fiV  "  "'"'  '^'^  ='«- 
^^■•ve  ffarnishe,!  wi,!,^  dofi,  \"""""-'^'  "•"' 
"•aslied  po,a,oes.  cioiuons   of   broa.l   and 

2  oz_  bn„er-,|,e  ,ri,nn,ings  fron,  ,h.  ,  •   , 

han,-a  few  fresh  musLoom^;^,  '";,"'  °"  '^='" 

- ---.  Pin,  ,bi„  ....„  Cct!!!r:a-;-r; 

^^;.c:^::idt':;:r^^^^^^ 

Strain  and  t,se.  '   ^"''    """^    twen,y    „„„„,^.,"; 


LARDED  PARTRIDGE 
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Truss  the  birrl  f 


N* 


94 


COOKERY. 


m 


I!*! 


ly.  Ten  minutes  before  it  is  done,  sprinkle  with  flour, 
pepper  and  salt.  Garnish  with  water-cress,  and  serve 
with  brown  gravy,  bread  sauce,  and  fried  bread  crumbs. 

PHEASANT  A  LA  SIR  STAFFORD 
NORTHCOTE. 

I  pheasant  (or  game  fowl    may  be  used   instead) — 2 

wineglasses  of  sherry — 4  oz.  fat  bacon — a  bunch 

of  herbs — a  few  pepper-corns — 2  onions — 4  small 

tomatoes — i  lemon — a  little  salad  oil  and  tarragon 

vinegar — %  oz.  glaze — i  tablespoon  chutney. 

Truss  the  bird  for  roasting,  lard  it  with  the  bacon, 

put  it  in  a  stewpan  with  enough  stock  to  cover  it,  add 

I  wineglass  of  the  sherry,  the  onion,  pepper-corns  and 

herbs.     Cook    for  fifteen  minutes,  take  it   up,  brush 

with  the  salad  oil,  dust  with  flour,  pepper  and  salt,  and 

bake  until  a  nice  brown.     Boil  %  a  pint  of  the  stock 

with  the  glaze  and  remainder  of  sherry  and  the  chutney. 

Skin  the  tomatoes,  season  with  oil  and  vinegar,  and 

place  them  down  the  breast  of  the  fowl.     Garnish  with 

endive  and  water-cress. 

Fowls  are  also  very  good  cooked  in  this  way. 


PARTRIDGE   A   LA   BEACONSFIELD. 

I  boned  partridge — i  kippered  herring — %  of  a  pint  of 
stock — 3  oz.  pounded  chicken — i  small  egg — '/^ 
teaspoon  anchovy  essence — %  wineglass  sherry — 
I  bay  leaf — i  clove — pepper — salt  and  a  grain  of 
cayenne — i  oz.  glaze — a  few  mashed  potatoes — i 
oz.  butter— I  tablespoon  cream. 
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<^^>^r  the  l„rd.     Well  po„n<l  tl,!   ,    ?'  ''"'"'"^  "  then 
'he  crea,,,,  egg,  pepp,^,  2d  ^1    '"'"'"■  ^"''  '"'d  ,o  j 
'■ernng,  roll  up  the  bin!  r,'  'P'"="'  ""•^  over  ^1,1 

Sr  '-'-'  °'  "---^      PwTh'^""-'  -"-  '' 

fc'a^e,  an<l  when  the  birdTs  rln  u"  ''''''"■  "elt  the 
te  ren.a,„,ng  gla.e.  also  I'Z^'"'''  "  -er.  Add 
the  sauce.     Place  the  bird  hf  7   .'  ^"'^P''  ="«'  ^^'t  to 

-■- -ncund  gar„ish'^::ii^Lto::to:f ''°"'- ''-'= 


HGEON  PIE  (PLAIN) 


2  pig-eons-,  »,.  beef  steat        ,. 

vea.  force-meat-f;- ~;^^^;-''  foiled  eggs-.  «, 
pastry.  P'"'  »tock-H  lb.  rough  puff 

'r^^^^^"^>T^t>   "''■  '  '"-  -'    shoe, 

I  -e-chsh.     Cut  the  pigeonrL  '"  ""-"  "^"'to,,,  of  a 

f  o.     Forn,  the  fofclm"at  "  ?  """''  '""'  P"'  them  in 

':««=  and  the  slices  of  egg '7,^':"  """'■  ^"'^  P'^" 

pepper  and  salt,  cover  with^astrfa';''^  sprinkle  with 
I  ■    Bake  m  a  hot  oven  fir  i.t       °™*™"'t  Preiti- 

a  few  nnnutes  before  it  is  done         ™"'  "^'"-  ^^"h  egg 


PIGEON  PIE  (RICH.) 


^  P~-4  hard  boiled  eggs     ,     • 

lb.  hver  force_2  tahl^f  ^'"^  S°od  stock- 

^  tablespoons  port. 
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Cut  the  pipfcons  in  half  and  saute  them  in  butter  for 
five  minutes.,  pour  over  the  stock  and  cook  slowly  one 
hour.  Roll  the  force  into  balls  and  add  them,  cook 
fifteen  minutes  lonj^^er,  then  ])lace  the  birds  in  a  disli, 
with  the  balls  of  force,  sliced 'eggs,  stock  and  wine, 
cover  with  choux  paste,  using  a  forcing-bag  and  plain 
pipe  for  the  purpose ;  brush  with  whole  beaten  egg  and 
bake  in  good  oven  about  forty  minutes. 

If  the  pie  is  to  be  served  cold,  the  paste  must  be 
baked  separately  and  put  on  just  before  serving.  To 
do  this,  butter  a  pan  sliglitly,  and  force  the  paste  on  to 
it  in  the  shape  of  the  dish  to  be  used,  but  a  little  larger. 

STEWED  PIGEONS. 

Cut  2  pigeons  in  half,  sprinkle  them  with  flour,  pep- 
per and  salt,  and  saute  in  butter  for  ten  minutes  or  un- 
til well  browned,  pour  over  3  gills  good  stock,  add  a 
shallot,  a  bay  leaf  and  a  bunch  of  herbs;  simmer  lialf- 
an-hour.  Remove  the  pigeons  on  to  a  dish  and  strain 
the  gravy  over.  Garnish  with  potato  croquettes  and 
fried  croutons  of  bread. 

ROAST  TURKEY. 

A  turkey  may  be  roasted  without  any  force-meat 
whatever,  or  stuffed  with  sausage,  veal  force-meat  or 
chestnuts.  When  force-meat  is  used  it  should  be  put 
in  place  of  the  crop.  Little  balls  may  also  be  made 
and  used  as  a  garnish.  It  should  be  basted  very  fre- 
quently whilst  cooking,  or  it  will  be  dry  and  tasteless. 

A  small  turkey  will  require  about  one  hour  and  a-half 
to  cook,  while  one  weighing  about  14  lbs.  will  take 
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t"'o  and  a-l,alf  hours      R-  i    ,  ^' 

"■•.,<^''«t„uts  shoul<l  be  served  „T-  ^""^^  '""^  bread 
'o-I«l  ham  or  tongue      HM  "'  "'^^  '»"^«ge  or 

"^  done,  sprinkle  with  flour  ''°"''  ^'^°''  "'e  bird 

"ver  the  breast  a  littL  tw  b.T""  '^^^  ^'"•'  ''"^  P"t 
froth  and  brown  nicely  ''"""^-     ^Lis  helps  it  to 

CURRY   OF   TURKEY 
3  shaIlots-2  oz.  butter-,  14  n,     ■      / 

cooked  turkey-i4  nint  ^r-/""^       "''~'  'b-  cold 
bones  of  tuZyy^rX^  "'  ''"'^  ^""^^e  fro.n 
"■ny    powder-i    teasn„  "'^y-'  dessertspoon 
p  pepper  and  saIt-6  oz  rTce  '°"    '"'"^'-^M,^ 

ffis,:'s:"::!r,t:-f-e„  minutes  Without 

■^tock;  cook  fifteen  minutes     he"    ""'''  ^'''"^'''  «'^o 
^«'t.  turkey  cut  into  nea    s Hce  "'"'  '"^'^  P^PP-- 

^™n>er  a  few  nunutes  adc      '        ^^°""''  "'"^  ^^ean, 
border  of  boiled  rice  ™°"  J"'<^«'  ^<i  serve  in 


TO  BONE  A  TURKEY. 


Any  birds  that  are  f^  i     u 

-  5«  ■•"  any  wa  rfrCn,f°"'"  "^  "^  *-n 
"ith  great  care,  so  as  not^n  i  ,  •'  '"""'  ^e  plucked 
-•C""nt  should  they  bHc^;.,':"^'  '"^  '''"■  ^"'  -  - 

easiesn,Zrt:"Sr^''""''"^-     ^-"^   «- and 

t'o  back,  the  other  is  to  w  '  k  T"""  ^°^"  *^  ^"^'n  o 

'■"^  "'e  skin  any  fartl  el     This  b"  "'  "^^'^■'  "°'  "'^ 

^"  t  than  the  other,  perhaps  it      u'u^ '""'"^  '""^e  diffi- 

scnbe  it.  P^^'^P^  "  will  be  better  to  fully  de- 
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Cut  off  the  head,  leaving  the  neck  with  the  skin  on 
the  bird.  Open  the  skin  at  the  back  of  the  neck  and 
remove  the  crop.  Then  cut  through  the  first  joint  of 
the  wings,  take  the  bone  in  the  left  hand  and  scrape  off 
the  flesh  with  the  right,  using  a  sharp  knife  for  the 
purpose.  Great  care  must  be  taken  that  the  skn  is  not 
broken,  while  all  flesh  must  be  removed  from  the  bone. 
The  wing  bones  may  be  removed  to  the  second  or  third 
joint,  as  desired,  the  small  pinion  is  best  left  in  so  as  to 
retain  the  shape.  Now,  having  removed  the  bone  of 
both  wings,  raise  the  flesh  all  round,  lift  the  "merry 
thought,"  and  take  the  flesh  from  under  it,  now  take 
the  flesh  from  the  breast  and  back,  this  is  easily  done 
by  keeping  the  knife  close  to  the  bone.  In  taking  the 
skin  from  the  top  of  the  breast,  cut  a  little  of  the  gristle 
with  it  so  as  to  insure  not  cutting  the  skin.  Twist  the 
legs  so  as  to  dislocate  the  first  joint,  then  remove  the 
flesh  in  the  same  way  as  the  wings,  but  chop  off  the 
bone  on  the  inner  side  one  inch  above  the  third  joint, 
thus  leaving  the  feet  on  the  bird,  continue  down  the 
body,  cut  through  the  joint  of  the  "  parson's  nose," 
this  is  also  left  on  the  fowl.  The  whole  carcase  is  now 
free.  All  that  remains  to  be  removed  are  the  sinews 
from  the  breast  and  legs.  Those  in  the  breast  are 
easily  seen  and  can  be  cut  out  to  remove  them  from  the 
legs,  cut  round  the  skin  about  an  inch  below  the  joint, 
chop  through  the  bone,  then  pull  out  the  sinews,  if  they 
are  found  difficult  to  pull  out  all  together,  take  them 
separately.  The  bird  is  now  ready  for  the  force. 
When  this  is  in,  truss  for  roasting  or  boiling  and  cook 
in  any  way  desired. 

Several    recipes  are    given  for  the    force,  also    the 
cooking. 
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BONED  TURKEY  IN  JELLY 

Jn  addition  to  tl.e  turkcv  t»l- 

"^-  '^i-e..  chiCenT;  tl  L^' fr  '°"^"^-' 
meat.  (These  will  boti, T»7  7  "'■  '■<^'''  '"--ce- 
■■ng  of  forces.)  '''  '°""''  ""<"'=■•  the  head- 

-iSalo?,;;'::;.^;"  '°-ce  into  the  .e,s  and 

-"o'e  tongue,  the  larg    ptrt^'tT'     ""'""  P"'  '"  «- 

■en  fill  in  ,„-th  the  force  "'t  d         "f/  "'^  •^'•-^^' 

th<^    turkey    will    burst  TnZ  ?°'  ""  '°*^  f""  «-■ 

roasting.  '   '"    "'^    cookuig.     Truss   for 

'"rS;iVo:rjrs"oft ''°"-  -<■  ^■•^•^  of  the 

•■"'-a  bunch  of  h^Tstte       '~^  tomatoes-,  car- 
few  pepper-corns  a  d  C^^s    r"""'"^'  °'  '°"^"^-=' 
When  boiling,  „ell  sZTZ    ''"f "'  ^"'^'-  o"-  "°<='<. 
tered  cloth  and^p.^e  ,f "  'tW?  "=  '"'"'^<^^  '"  ^  ^ut- 
'f  five  hours,  accord^;  to  siz      T     ^""^  '™"'  "-« 
ti>e  fire  and  let  the  tufklv    t,    i      "''""  "^^  P^"  f^>^"' 
takeout,  re„,ove  the    t^ine t"A'"  ",  """'  ~°''-  ""•" 
,?'a^e.     Strain  the  con    «!'  o^  t.     "      °""  *'*  """^'^ 
'■quid  into  jelly,  (see  asolr.Vn    "  P'"  ='"''  '"^'^^  the 
a  mould  large  enoueh  mT  'f^'^  '"  ^  "«'«  °f  'hi^  i" 
turkey  and  fi^ll  in  wl!  :e°,t"' V'^  '"'•'^«>'-     ^^  '"  the 
garnish  prettily  with  chnni'  i  Z"  °"'  *''«"  <=old  and 
cut  lemon  and  parsley     Sr    f'  f  ''"'^^^^  "^"'o"' 
•nay  be  glazed   and   JamH     i    P'f^'"'''^'!'  the  turkey 

placed  on  the  dish  a,  J '"h     T'",  "'"-''""^^   ''"«-' 
■nstead  of  being  set  :::^^ZS  """  ''°''''  "^  ^•<="^' 

BONED   TURKEY   BOILED 
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iorce  and  cooked  ham,  truss  for  boiling,  rub  over  the 
breast  vvitli  lemon  juice.  Have  ready  a  pan  of  boiling 
water  to  which  has  been  added  i  small  stick  of  celery — 
a  sprig  of  parsley — i  onion — a  bunch  of  herbs — a  few 
cloves  and  pepper-corns,  and  i  teaspoon  salt. 

Cook  slowly  until  tender;  a  turkey  weighing  lo  lbs. 
will  require  about  two  and  a-half  hours  when  boned. 
Serve  garnished  with  lemon  and  parsley,  and  little  rolls 
of  fried  bacon.     Send  white  sauce  to  table  with  it. 

Celery  sauce,  chestnut  sauce,  oyster  sauce,  and  many 
others  are  good,  served  with  boiled  turkey. 

BRAISED  FOWL. 

I  boned  fowl — */4  lb.  cooked  ham — 4  oz.  bread  crumbs — 
2  oz.  butter  or  suet — i  tablespoon  chopped  parsley 
— a  little  sweet  basil — rind  of  ^/^  a  lemon — %  a  nut- 
meg— I  egg — a  little  milk — ^/^  a  tin  of  mushrooms 
pepper  and  salt — a  few  chopped  truffles  may  be 
used  if  liked — a  bunch  of  vegetables,  including  a 
little  celery,  or  a  few  celery  seeds  may  be  used  in- 
stead— I  quart  stock. 
Place  the  fowl  breast  downwards,  put  on  it  the  slice 
of  ham,  then  over  that  the  force-meat,  putting  a  little 
into  the  legs  and  wings  to  keep  their  shape.     Sew  it 
up,  and  truss  as  for  roasting,  and  finish  the  same  as  the 
braised    nuitton,  boiling    the    fowl    only    one    hour, 
however. 

BOILED  FOWL  WITH  EGG  SAUCE. 

For  I  fowl — 2  hard  boiled  eggs — 1%  oz.  butter — i  oz. 
flour — I   cup  of  the  water   in  which  the  fowl  is 


tl 
th 

Pl 
wi 

ab 

mc 

wii 

wit 

of 


1 
side 
over 


MEATS. 


101 


boiled — ^^  a  cup  of  milk — a  little  lemon  juice — 

pepper  and  salt. 
Truss  the  fowl,  rub  over  it  a  litde  lemon  juice,  wrap 
it  in  a  l)uttered  paper  or  cloth,  and  boil  accordinjj  to 
size.  Make  a  sauce  of  the  butter,  flour,  broth  and  milk. 
Separate  the  whites  from  the  yolks  of  eggs  and  chop 
the  whites,  add  them  to  the  sauce  with  the  pepper,  salt 
and  lemon  juice.  Take  out  the  fowl,  drain  and  place  it 
on  a  dish,  pour  the  sauce  over,  and  rub  over  it  the 
yolks  of  eggs  through  a  coarse  wire  sieve.  The  liver 
of  the  fowl  may  also  be  rubbed  through  the  sieve  on 
to  the  breast.  Ornament  round  the  dish  with  lemon 
and  parsley. 

GALANTINE  OF  FOWL. 


I  boned  fowl — ^^  lb.  cooked  ham — %  lb.  good  force- 
meat. ' 
Open  the  fowl  down  the  back,  smooth  out  and  put 
the  ham  over  the  breast,  with  a  layer  of  force-meat  over 
the  ham.  Roll  the  fowl  up  neatly  and  tie  in  a  cloth; 
place  the  bones  and  a  few  vegetables  in  a  pan,  cover 
with  water,  put  the  fowl  on  the  vegetables  and  cook  for 
about  two  hours;  allow  it  to  cool  in  the  pan,  then  re- 
move the  cloth,  wipe  dry  and  glaze.  Ornament  prettily 
with  anchovy  butter  and  aspic  jelly,  or  if  served  hot, 
with  green  parsley  sauce  and  chopped  white  and  yolk 
of  egg. 

GALANTINE  OF  VEAL. 

Take  a  boned  breast  of  veal  and  lay  over  the  inner 
side  some  slices  of  cooked,  freshly  pickled  pork,  and 
over  this  a  layer  of  veal  force-meat,  roll  it,  tie  securely 
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with  tape,  and  braise  over  vegetables  and  stock  for 
three  hours.  Allow  it  to  remain  in  the  pan  until  nearly 
cold,  then  take  out  and  put  to  press.  Next  day  remove 
tapv,  brush  over  with  glaze  and  garnish  with  aspic  jelly 
and  lemon. 

MINCED  VEAL. 

I  lb.  cold  cooked  veal — */6  pint  white  sauce — 12  little 
rolls  of  bacon — a  little  lemon  juice  and  nutmeg. 
Cut  the  veal  into  dice  and  put  into  the  sauce,  add 
nutmeg  and  lemon.  Cook  slowly  until  very  hot.  Put 
the  little  rolls  of  bacon  on  a  skewer  and  cook  about 
eight  minutes  in  the  oven.  Put  the  veal  on  a  dish  and 
garnish  with  the  bacon,  lemon  and  parsley. 

VEAL  PATTIES. 

V2  lb.  quantity  of  rough  pufT  pastry — %  lb.  veal — i^ 

gills  white  sauce,   made  with  i  oz.  butter,   %  oz. 

flour — a  little  over  i  gill  water  or  white  stock — 2 

tablespoons  cream — pepper  and  salt. 

Cut  the  meat  into  dice  and  cook  in  the  sauce  twenty 

minutes,  add  pepper,  salt  and  cream.     Line  deep  patty 

pans  with  pastry,  fill  in  with  meat  mixture.     Cover  with 

more  pastry,  make  a  hole  in  the  top  and  mark  round 

the  edges  with  back  of  a  knife,  brush  over  with  yolk  of 

egg  and  bake  in  good  oven  half-an-hour.     Serve  hot. 


STEWED  VEAL. 

2  lb.  veal  cutlets — i  tablespoon  f!our — pepper  and  salt 
— I  small  onion — a  bunch  of  herbs — 2  cloves — a 
few  pepper-corns — i  pint  water  or  white  stock. 
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Cut  the  meat  ;«f  ^^'^ 

;"'•-" «-, "  ra;;jtrT  -;>  -"  -en,  ,•„  ,,„ 

'.-"con  fat.     When  sligl,  ^L      ^  "'"  ""'""  '"  a  li„  ; 
'f">vn  it  quickly;  3,^00^"'"  P"'  '"  ""-'  meat  a„,| 

yy    two    hours.    .W   'Jr  "'"  '"^'^^-     ^ 
I'o'a'oes.  w,t),    peas    a,,,,    ,,^^^,_^,| 

I-ARDED   PIU.ET  OF  VEAL. 
Remove  the  bone  an,l  fli.  • 
■"7-     -He    round  wrhi'r"''"'^''"  veal  foree- 
Po^k  or  bacon  and  lard  nla^i;       T  ,'"'''°'"    f^"'  fat 
'°P-    Sprinkle  with  peppeTan^'V"''^'^  ="'  °^^r  the 
°ven.    In  half-an-hour's?hL  .     ^'  ^"^  P"'  '"  a  hot 
-nfy  -inutes  to  each  po  Xi  h°""  "  ""'<^-    ^"0- 
y-    Half-an-hour  before  it  is  ?,1   ^''^  ^""^  ^^quent- 
'»le  flour,  baste  well  an,l  K  "^'  'P""'''^  over  a 

.should  be  boiled  r     p"nt'''r'"  ""'^i^'y-     The  bone 
"-bs,  and  used  to  make  1      ""'''  "'"'  ^  bunch  " 
f'vay  the  /at  from  t"e  pan  'r'^"    ^°  ^o  this,  pour 
brown  if  necessary  add  hm.r  T  '"  '  '^blespoon  flCr 
■"■nutes,  and  st^i^'.  '*'  '"^°"'  '■•«•"  Ae  bone,  boil  two' 

VEAL  CUTLETS  A  LTTALIENNE. 
-  iirbir  t?  --  ""-.  dip  in  e,, 

--"--ofdish,^a::^i-rr:eroti--^ 

BAKED  HAM,  No    , 

'  P«t  It  into  a  pot  with 
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enough  tepid  water  to  cover,  a  few  cloves  and  pepper- 
corns, and  a  hunch  of  herhs.  Cook  slowly,  allowing 
fifteen  minutes  to  the  pound.  Take  it  out  after  that 
time,  skin  it  and  sprinkle  with  hread  crumhs  and  sugar, 
bake  in  a  hot  oven,  allowing  twelve  minutes  to  the 
pound.  Garnish  with  little  sprays  of  fresh  or  fried 
parslev,  put  in  rows  down  the  ham,  and  serve  hot  or 

cold.  '  »  ^  i 

« 

r.AKED  HAM,  No.  2. 

1 

Soak  the  ham  for  eight  or  ten  hours  in  cold  water. 
If  very  hard  and  salt  a  longer  time  is  necessary.  Trim 
off  discolored  fat,  and  put  the  ham  into  a  deep  dish  with. 
I  pint  good  stock  and  a  few  leaves  of  sage ;  cover  with 
a  coarse  paste  and  cook  in  a  slow  oven,  allowing 
twenty-eight  minutes  to  the  pound,  up  to  twelve  pounds, 
and  fifteen  minutes  to  each  pound  beyond  that  weight. 
When  done,  remove  the  paste,  take  the  skin  off  the 
ham,  and  sprinkle  it  with  browned  bread  crumbs. 


.?  r 


BOILED   HAM  . 

Soak  the  ham  from  twelve  to  twenty-four  hours  in 
cold  water,  rub  it  well  with  a  coarse  towel  and  scrape 
ofT  the  discolored  parts.  Put  it  in  a  pot  and  pour  over 
enough  cold  water  to  cover,  bring  slowly  to  the  boil, 
well  skim,  and  cook  slowly,  allowing  from  twenty-five 
to  twenty-eight  minutes  to  the  pound.  If  the  ham  is 
not  likely  to  be  kept  long,  it  may  remain  in  the  water 
for  an  hour  after  it  is  done.  Take  it  out  by  the 
knuckle,  skin  and  sprinkle  it  with  browned  bread 
crumbs,  or  glaze  when  cold. 
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•'^P*>*>n  chopped 


■^P'><>ns    rice    fl„„,.__ 
2  'lard  boiled 


4  tomatoes 


ialt-^ 


CiTL'-S  ^ 


3  oz. 
Pqjper 


trill  «  -1.     ''•''"''  '^arslov— a  rrr..'/.  '~7'    ''""^''^  ^•'^'^1^^- 

'^oak  the  head  in  si/f  n    t 
17^ --i  wen  ,,,,,  ^^ --    water  fo.  t^ 

"''<!  I  .1?  "",'"'«'•■•.  stir  i,u„     \;">.-^<='--"rel>.witl, 
^•^yenne  and  a  UtZ         ^^^'"^^^es,  sherry   1  ^" 

an  1   ,:t."-     ^*'  '"  "x^  «a     e  atw    "'  ""'  "'■^''  "" 

'      '  "'  "^^'^  and  p«  hrl  tk^^  f  "PP-I  whites 

M^es  roinul  the  dish. 

BRAIN  CAKES 
^°''' the  brains  five  n,;n,  . 
,^Poon  Of  ehopped  L^  ^  ^  ^ ?  -^'  -'"  ^ 
'-ten    i-^X  ^r'  -^-ne      M^v-r^'-«,e 
brown.    ^^'-"■"  -'read  cru,.hsan;rf:r:;-;^ 
L,.  '^^SSEKOLE  OF  MUTTON. 

^§r,  pepper  and  salt.     Fill 
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;f -S-  ■- 


ill  with  slices  of  lUKk'nlniu'  imitton,  pour  over  p^ravy 
It'ft  from  tlu'  joint,  cover  witli  more  potatoes  and  l)ai<c 
lialf-an-Iioitr.     'I'urn  out  and  serve  hot  with  more  gravy. 

STR\Vr:i)    M LITTON    CUTLKT.S    WITH    PEAS. 

Cut  6  cutlets  from  the  best  end  of  the  neck  of  mut- 
ton, saute  them  in  a  little  of  their  own  fat,  pour  ovei 
I  ])int  stock,  and  stew  gently  one  hour,  skim  well  from 
time  to  time.  At  the  end  of  the  hour  add  i  pint  young 
shelled  peas,  cook  fifteen  minutes  longer  and  serve  with 
tile  peas  in  the  centre,  the  cutlets  arranged  round,  and 
the  gravy  on  the  dish.  If  liked,  the  gravy  may  be 
thickened  with  a  little  brown  roux. 

MUTTON  CUTLETS  WITH  REFORM  SAUCE. 

Six  French  mutton  cutlets  rolled  in  eg^  and  then  in 
e(|ual  quantities  of  fine  bread  crumbs  and  finely 
chopped  ham,  and  fried  in  hot  fat  about  four  minutes. 
Arrange  these  on  a  dish  with  mashed  potatoes  in  the 
centre  and  pour  the  following  sauce  round  : — 

REFORM  SAUCE. 

1  onion — 2  oz.  lean   ham — a  bunch  of  herbs — i    pint 

brown    sauce — i    tomato — i    teaspoon    tarragon 

vinegar. 
Fry  the  onions,  ham  and  tomato  in  a  little  butter  for 
five  minutes,  add  the  other  ingredients,  and  cook  slow- 
ly fifteen  minutes,  and  strain. 

MUTTON   PIE. 

2  lbs.  neck  of  mutton — i  small  onion — i  cup  water — 

pepper  and  salt — ^/^  lb.  flour — 4  oz.  mutton  suet — 
I  gill  boiling  milk. 


Meats. 

.^oak  the  oiilon  in  iw  •!• 
•''■'•'■•  M.rin,do  „,-,|,  ,1,,  ,  ,    , ,  ;""'  '"■'  "  """  ••■  I.n.l<li„-.. 
"•*•'  "'ill^  over  ,-,,  s„>  i,    ' , ,       '  »  ''f "  a,„|  p,„„  ,,.„. 

^^'^'^  't.  oriKunent  with  K-.v../      ,  V     ^^^^''*  ^'h' .near 


RAISED   POK,^  pj^ 


'  ">•  pork  cut  into  (luv-r  fon 

Ketlier.     Turn  on  to  flonro,l  i,       ,        "'"'  ""x  weH  to- 
f  ^/-artcr,  a„,|  fo,,,,  ,"    '  ^ ,  '^"l'^''  an,l  k„cad.     Cut  off 
'"-  iar,  P.U  i„  „H,  ,  "  T"     :  "»°  ''■<■  shape  of  a  s,  , 
^•over  the  top.     Cut   t  e  ecfe,   '      '"'  °'^"  "^^'^  and 
Jam  fron,  the  scraps  o  paS'  tll'l  ""!  "'^'^'^   -- 
°f  P't.  P»t  on  leaves.     BriKh  ,     "  ''°'"^  "'  '^'^"tre 

ess  and  bake  in  n,o<leraVe  "v  „ T"  f  '"  ™"'  ^oiK-  o 
The  bones  fron,  the  n.^at  "l  ^M  ?'":    ^'^'^ '=">'i- 
tt'e  water,  pepper  and  salt  a.  "  ^"''^  ^''h  a 

"<=  hqnid  pn,  int„  i,       ^"'  an<l  when  the  pie  is  done 

the  centre  piece  of  paste  '""'^  ^°"<=  ^y  reniovinff 


MUTTON  SOUBISE. 


S  "nnton  cutlets  fried  in  egP- and  K       , 

"■Ps-3  carrots-,  llrl  "n,    '*''  "'""b^-S  tur- 
-  "our-,  p.,,  n,i:£p~-  o^.^b„tter-, 
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Soak  the  onions  over-night  and  boil  them  till  tender. 
Cut  the  carrots  and  turnips  into  small  dice  and  boil 
them  also.  Chop  the  onions  very  finely,  put  them  in  a 
saucepan,  mix  in  the  flour,  and  by  degrees,  the  milk. 
WHien  boiling,  stir  in  the  butter,  add  seasoning  and 
boil  two  minutes.  Arrange  the  cutlets  on  a  dish  with 
the  vegetables  in  the  centre  and  the  sauce  round. 


II'  ■  u 


BEEF  OLIVES. 

I  lb.  steak — 4  tablespoons  bread  crumbs — i  tablespoon 
mushroom  ketchup — i  dessertspoon  Harvey  sauce 
— yolk  I  egg — I  teaspoon  chopped  parsley — %  oz. 
flour — ^^  pint  stock  or  water — salt  and  pepper. 
Mix  together  the  parsley,  bread  crumbs,  egg  and  sea- 
soning ;  cut  the  fat  from  the  meat  into  small  pieces,  and 
mix  it  with  the  force-meat.     Cut  the  steak  into  squares 
of  about  two  inches  wide  and  half-an-inch  thick.     Roll 
in  each  a  little  of  the  force-meat  and  tie  up  with  string; 
dip  each  roll  in  flour,  pepper  and  salt,  and  brown  in 
butter  as  quickly  as  possible.     Put  in  a  stewpan,  add 
stock  and  sauces,  skim  when  boiling,  and  cook  slowly 
one  and  a-half  hours. 

STEWED  LIVER  AND  BACON. 

I  lb.  liver — ^/4  lb.  bacon — 3  gills  water — i  oz.  flour — i 
tablespoon  each  of  mushroom  ketchup  and  Wor- 
cestershire sauce — pepper  and  salt. 
Wash  the  liver  and  cut  it  into  small,  thin  pieces ;  roll 
the  pieces  in  the  flour,  pepper  and  salt.     Put  the  slices 
of  bacon  in  a  frying  pan,  and  when  cooked,  remove 
them  and  brown    the  liver  quickly  in   the  fat.    Then 
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MEATS. 


«"d  garnish  with  it.      ^     '  ^^''°"  J"«  before  serving 

to 

T"  '"""'^  ^^™  ALDKHMAVs  SA.CE 
•  ">.  beef  steak-H  o.  flour-z  „  •  ' 

-I   tablespoon   Worcester  ^"°"~'  °^-  <»">?'■"{? 

fi-ar-pepper  and  salt-iH  Ju  '^""^Poon  sii- 

Ro"  the  meat  in  the  flo„r      ^       "'^*^'■• 
0"'on,and  brown  it  and  ?h     "'"''"■  ^""^  «"•  slice  the 
'"S-    Place  in    a  stewl        '"""""'^'''^ '"  the  dripp- 
-"ces,sKin,whenbSn„P7  °"^  '''  ^^'^  ""d 
face  on  a  dish  and  strah  the  "'  ''°"'^  °"«  ^our 

'"^ybe    variedwithSe      iff     "''^°""^'-     This  dish 
round  •  rirp  r.,.  "'"^''ent  vep-efphl«o 

'    '"  °'  '"''^'■-oni  n,ay  also  be  S  '"'"'^ 

line  a     ''"'''''  '""^^^  BUDDING. 
'"'fCa'e^arLr'^^rf^lf^fr-'''  -U  son,e  beefsteak 

"-••■y  fi,l  with  cold  water  "co    """'  '"  '"'^  "-v   a  d 
"■'^-'-ha„dboi,tw:an?aTal7l:r'^>--ve;' 

BEEF  CANNELON. 
4  oz.  bacon %  ik 

-a.itt,e„ut't^!!ts:r"'".^''^'«ofal^^^^^ 
-pepper  and  salt  '^  °"  "''^^''  herbs-,  eg! 
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Pass  the  beef  and  bacon  twice  through  a  mincer, 
pound  all  together  and  form  into  a  roll ;  wrap  in  butter- 
ed paper  and  bake  half-an-hour.  Remove  the  paper 
and  serve  with  beef  gravy. 

BEEF  RAGOUT. 

Vs  pint  good  stock  slightly  thickened — i  lb.  cold  roast 
beef — I  doz.  small  button  onions — 2  small  carrots 
I  teaspoon  capers — i  tablespoon  Worcester  sauce 
— I  oz.  beef  dripping — pepper  and  salt. 

Cut  the  carrots  into  slices  or  dice  and  fry  them  and 
tile  onions  in  the  dripping  until  slightly  brown,  add  the 
stock  and  beef  cut  into  thin  slices,  and  cook  slowly  one 
hour.     Serve  with  a  border  of  mashed  potatoes. 

MINCED  COLLOPS. 

I  lb.  steak — ^/^  oz.  flour — %  pint  water — i  onion — pep- 
per and  salt — i  tablespoon  mushroom  ketchup  or 
a  few  fresh  mushrooms.  , 

^lince  the  meat  finely  and  sprinkle  with  the  flour, 
pepper  and  salt.  Place  in  a  clean  saucepan  over  a  slow 
fire  and  pound  it  until  brown,  add  the  water  by  degrees, 
and  stir  until  boiling ;  add  the  ketchup  and  whole  onion, 
and  cook  slowly  one  hour.  Serve  garnished  with  tur- 
nips and  carrots  cut  into  dice  and  cooked  separately, 
and  put  in  little  bunches  round  the  dish. 

BEEF  STEAK  AND  KIDNEY  PIE. 


,    I  lb.  beefsteak — %  lb,  ox.  kidney — salt  and  pepper — i 
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Ill 


«p  water  or  stocU~%    ,k  . 

pastry.  '0-  quantity  rough  puff 

C"t  the  steak  into  tl,m    r 
pepper  and  salt,  and  ^o.;,^:-  ^''>  "^cn  into  flour 
3  «»;all  piece  of  fat  in  each      I   '  ^""^  "^  Sidney  and 
P"'lAng  dish  and  pour  th;       ^^""^^  "'''^  ™"s  in  a 
pastry,  ornan.ent  pre,  1  .    ."T'T  °^*='"-     Cover  whh 
'"to  hot  oven  for  firs     aff ,!"'    ''f"  '-°  ''°"rs.     P  ^ 
"•^"'rfer  of  ti„,e.     If'  '^'^^^ '  ^e"  ~ol  down  for  re 
'^'-own,  put  a  buttere<l  paner  ''"^  '°  ""^^^e  too 

f  «"e.     Brush  over  with  volt    7"'  '"'''"  "'^  P^^'ry  i! 
'-e  ••'  -  done.     Serv  "hott  Iti'"  '  ''^  """"'-  b 


MACARONI  AND  BEEF. 

1/        1< 


-  ^'>s,  beef 14  lu 

uctr— /4  lb   macaroni-^ Vp  ^- 

butter-:  oz.  flour-"'  i,,,,':?,"'  '°'"atoes-i  oz. 

Bod  the  to„,atoes  ten  mi.a  es    f  ~''"'P'=''  ^""  «>*• 

■>  sa;,ce  with  the  butter  flo' ' '  „  ',     ''^'"  ''"''  "^ke  into 

--aroni  til,  tender,  ci-t  X  shor™'"^'     ""^'^  "- 

to  tlie  sauce.     Broil  the  beef  .f    ,       ^""''^'  ^"'^  add  it 

-  °"  a  dish  and  pour  th?::^"^:!'""  '''''''  P'^ 

BLANQUETTE  OF   VEAL 

lib.  veal-salt  and  pepner     ,    •„ 

cWed  parsiey J;  of^  te^^^l^' ^7'  '^'"-Poon 

^^lespoon  crea„,-,e„,on  j„,ee  "'■  ''°"'-'  '^rge 
^>ro\vn  the  veal  in  ft,     l        J""-*^- 

--J  cook    threc4  ,:  ter^ofT"";  ""'"  "^^  "-  "ater 

="^<  crean,,  add  thin,  aTso  nn     '      '""■•     ^^''^   "'e  Ao.^ 

con^  fi,,^  „  .     ^       ^'  ^'so  parsley,  to  th^  .^ 

e  niinutes  longer.     Pm.  ,u         ,  saucepan,  and 
'  sauce  over.  ^"'  '^'^  ^^^^  on  a  dish  and 
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CUTLETS   WITH   REFORM   SAUCE. 

8  cutlets  of  cold  meat — i  hard  boiled  egg — i  tablespoon 
salad    oil — i    tablespoon  vinegar — i     tablespoon 
cream — salt  and  pepper. 
Remove  the  yolk  from  the  Qgg,  pound  it,  add  vine- 
gar, oil  by  degrees,  salt,  pepper,  and  lastly  the  cream. 
Place  the  cutlets  round  a  potato  wall,  pour  sauce  round 
and  garnish  with  white  of  Ggg. 

GLAZED  TONGUE. 

T  OX  tongue — i  oz.  glaze — 2  oz.  anchovy  butter — % 
pint  aspic  jelly. 
Soak  tongue  in  cold  water  for  two  or  three  hours, 
boil  according  to  size,  allowing  twenty-five  minutes  to 
each  pound.  When  cooked,  remove  the  skin  and  allow 
it  to  cool.  Inrush  over  with  the  glaze  and  ornament 
with  the  butter  and  jelly. 


:  ^i 


TOAD-IN-THE-HOLE. 

I  lb.  sausage — i  cup  flour — i  egg — rather  more  than 
I  cup  of  milk — pepper  and  salt. 
Partly  cook  the  sausage.  Make  batter  of  flour,  egg 
and  milk,  add  pepper  and  salt,  put  the  sausage  into  pan 
or  dish,  pour  the  batter  over,  and  bake  half-an-hour. 
Serve  at  once 


SHEPHERD  PIE. 

I  lb.  cold  meat — %  gill  gravy — 6  large  potatoes  boiled 
and  mashed — pepper  and  salt — i  tablespoon  milk 
I  oz.  butter. 


Meats. 


lis 


Cut  the  meat  into  smnll  ,.• 
-     salt,  put  it  into  riS  Tl"'^^  ''  -"h  pepper 
^^     •     Add  milk,  butter   n^  '^''^'  P^"'"   ^he  gZv 
-ver  the  meat  with    h'     ^^^^^  T'  ''''  '^^  P-^ 
"^^'■k  over  with  a    fork    o;  h"'"'^  ^'^'  ^  ^^^^^  and 
f^^-"^h  a  forcing-tube      bI"  ''T''''   ^"^^  ^e  ^' 
^^^"r.    Serve  hot  ^"^^  ^^^^e-quarters  of  an 

SEA  PIE. 
2  lbs.  beef  steak     o       • 
^  Of  suet  S-^  °"—  carroes^^  ,b.  ,„,„,^ 

'^''^iutS/rtr^^''';-  and  ,iee  .he  ve.e- 
pepper  and  salt  and  pour  o"  r  ''"'T"'  'P"""^'-  wL 
Cook  slowly  one  hot,r  then  .  .  °"^''  "^ter  to  cover 
^  'en  portions,  ro^l  the  "  7V^''  P^^'^^  ""o  7gui 
«'-  into  the  sauce^a:^'::;  Z'T'f,  *™P""^s.  t 
iJ'sh  up  with  the  dumni,  'lalf-an-hour  loneer 

-'  and  vegetable;  X^--"''  '"e  dish  and"^- 


HARICOT  MUTTON. 


5  "'"tton  chops-2  onions-x  carro. 
rJ;.' th  "r^^PP-  and  salt       ""P"""   --'-oon, 

:i"Vfpt^;trrar^-'He.,„.,, 

--- ve.eta.es  ir:heretf:-teZ:'/ 


;       'i- 


.4 


114 


M-  I] 


COOKERY. 


CURRIED  RABBIT. 


I  rabbit — i  large  onion — ii  dessertspoon  curry  powclef 
— I  oz.  lard — iV?  oz.  butter — 3  gills  stock — i  gill 
cream — salt  and  pepper. 
Slice  the  onion  and  brown  it  in  the  lard,  add  the  but- 
ter to  the  pan  and  brown  the  pieces  of  rabbit  quickly, 
having  first  rolled  them  in  flour;  when  brown,  put  them 
in  a  stewpan  with  the  onion.     Mix  the  curry  powder 
into  the  butter,  add  the  stock,  stir  all  together  and  pour 
over  the  rabbit.     Skim  when  boiling,  and  simmer  slow- 
ly one  hour  and  a-half ;  add  cream  just  before  serving, 
and  send  boiled  rice  to  table  with  the  rabbit. 

COLD  MEAT  CUTLETS. 


Vz 


lb.  cold  meat — i  oz.  panada — i  G^g% — pepper  and 
salt — bread    crumbs — seasoning  suitable    to    the 
meat  used. 
Mince  the  meat  very  finely,  add  to  it  the  panada,  sea- 
soning, etc.,  roll  it  into  cutlets;  dip  in  ^^'g  and  bread 
crumbs,  and    fry  in  hot  fat    two  minutes.      Arrange 
round  a  dish  with  vegetables  in  the  centre  and  serve 
w'ith  brown  sauce,  or  other  sauce  suitable. 

RICE  BALLS. 

%  lb.  boiled  rice — %  lb.  minced  meat — ^  gill  gravy — 
pepper  and  salt — i  ^gg — bread  crumbs. 
Boil  the  rice  for  twenty  minutes,  drop  into  it  the  yolk, 
season  and  allow  it  to  cook.  Form  it  then  into  balls 
with  the  meat  mixture  in  the  centre,  roll  them  in  white 
of  ^%%  and  bread  crumbs,  and  fry  in  hot  fat  for  two 
minutes. 
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SAUSAGE  ROLLS. 

%  lb.  rough  pufif  pastry — i  lb.  sausage. 

Roll  the  pastry  rather  thinly  and  cut  it  into  squares 
of  about  two  inches.  Put  half  a  sausage  on  each  piece 
of  pastry,  brush  them  round  with  water,  fold  over  and 
make  them  round  with  a  knife,  brush  over  with  egg 
and  bakei  twenty  minutes. 

BAKED  SHEEP'S  HEAD. 

Well  wash  the  head  in  salt  and  water;  boil  three- 
quarters  of  an  hour,  brush  over  with  egg  and  bread 
crumbs,  and  bake  twenty  minutes  in  a  hot  oven.  Serve 
with  brain  sauce  as  follows  : 

I  oz.  flour — %  pint  of  broth  from  the  head — i  gill  milk 
— I  dessertspoon  mixed  herbs — salt  and  pepper — 
the  brains  finely  chopped. 
Mix  the  flour  and  milk,  add  all  the  other  ingredients 
and  boil  two  minutes,  stirring  constantly. 


EGGS  A  LA  RUSSE. 

2  hard  boiled  eggs — 3  oz.  cold  meat,  finely  minced — 3 
tablespoons  bread  crumbs — i  egg — a  little  gravy 
— pepper  and  salt — a  little  chopped  parsley. 

Mix  together  the  meat,  i  tablespoon  of  bread  crumbs, 
gravy,  parsley,  pepper,  salt,  the  hard  boiled  eggs,  cover 
them  with  the  meat  mixture,  roll  in  white  of  egg  and 
bread  crumbs,  and  fry  in  hot  fat  two  minutes.  Cut  in 
half  and  serve  with  gravy  or  brown  sauce. 

They  may  also  be  served  cold  with  salad  and 
chopped  aspic  jelly. 
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POTTED    BEEF. 


%l  ' 


T(i  each  pound  of   ])ccf  take  2  oz.  butter — 3   pepi)er- 
corns — 2  cloves — a    pincli   of  mace — pei)pcr    and 
salt. 
Mince  the  meat  very  finely,  add  the  seasoning,  place 
all  in  a  saucepan  and  stir  until  the  butter  is  melted. 
Put  into  a  dish,  and  when  cold,  pour  over  enough  melt- 
ed butter  to  cover.     If  liked,  decorate  with  anchovy 
butter  or  aspic  jelly. 

COLD  MEAT  SHAPE. 

%  lb.  meat — i  oz.  macaroni — i  gill  bread  crumbs — i 
oz.  butter — i  cp^p- — salt  and  pepper. 
Wash  the  macaroni  and  bt)il  till  tender,  then  chop  it 
U]).  ?\Iince  the  meat  and  mix  it  with  the  macaroni  ; 
alvl  the  melted  butter  and  eg^;  slightly  beaten.  Mi.\ 
all  t(jgether,  put  into  a  mould  and  steam  one  hour. 

CURRY  OF  COLD  MEAT. 

I  onion — i  small  sour  apple — i  teaspoon  vinegar — 1 
oz.  butter  or  lard — ^/^  pint  water  or  stock — i  des- 
sertspoon curry  powder. 
Fry  the  apple  and  onion  in  the  lard,  stir  in  the  curry 
powder,  and,  if  liked,  a  little  flour;  add  the  stock,  and 
c(>ok  slowly  half-an-hour.     Strain  then,  and  put  in  the 
meat  which  should  be  cut  in  rather  thick  slices,  and 
cook  five  minutes.     Serve  with  rice.     The  vinegar  is 
added  just  before  serving. 

STEWED   KIDNEYS. 

I  ox  kidney — i  oz.  butter — i^  oz.  flour — %  oz.  rice 
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flour — 3  jT^ills  second  stock — salt — pepper — i  table- 
spoon niusliroom  ketchup — i  tablespoon  Worces- 
tershire sauce — a  few  drops  of  browning. 
Well  wash  the  kidney  and  cut  it  into  tliin  slices,  roll 
in  the  flour,  pepper  and  salt,  and  brown  quickly  in  the 
butter.     Put  it  into  a  stewpan,  add  stock  and  sauces 
and  sinnner  slowly  for  an  hour  and  a-half.     Add  the 
rice  flour,  mixed  with  a  little  cold  stock  or  water,  and 
cook  a  few  minutes  longer. 

KIDNEYS   ON   TOAST. 

2  sheep's  kidneys — i    oz.  butter — ^/4  oz.  flour — i    gill 

good  stock — %  tablespoon  mushroom  ketchup — i 

teaspoon  Harvey  sauce. 

Fry  the  kidneys  in  the  butter,  then  chop  them  finely. 

Mix  the  flour  into  the  same  butter  and  add  stock  and 

sauces,  boil  up  and  skim  well.     Add  the  kidneys,  and 

cook  slowly  twenty  minutes.     Place  on  hot  buttered 

toast  and  serve  very  hot.     Garnish  with  rolls  of  bacon 

and  little  croutons  of  fried  bread  dipped  in  chopped 

parsley  and  grated  cheese. 

MINCED   COLLOPS. 

I  lb.  steak — %  oz.  flour — %  pint  water — i  onion — pep- 
per and  salt — i  tablespoon  mushroom  ketchup,  or 
a  few  fresh  mushrooms. 
Mince  the  meat  finely  and  sprinkle  with  the  flour, 
pepper  and  salt.     Place  in  a  clean  saucepan  over  a  slow 
fire,  and  pound  it  until  brown,  add  the  water  by  degrees, 
and  stir  until  boiling;  add  the  ketchup  and  whole  onion, 
and  cook  slowly  one  hour.     Serve  garnished  with  tur- 
nips and  carrots  cut  into  dice  and  cooked  separately, 
and  put  in  little  bunches  round  the  dish. 
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BRAZILIAN  STEW. 

2  lbs.  beef — i  carrot — i  turnip — i  gill  vinegar — a  bunch 
of  herbs — pepper  and  salt. 
Cut  the  meat  into  neat  pieces,  wash  and  slice  the 
vegetables.  Put  all  together  into  a  saucepan,  cover 
closely  and  cook  gently  for  three  hours.  Have  ready 
some  cooked  vegetables,  such  as  carrots  and  turnips, 
cut  into  dice  and  boiled  till  tender.  Put  the  meat  on 
a  dish  and  make  a  border  round  of  the  vegetables. 


PIG'S   HEAD   BRAWN. 

I  pig's  head — i  teaspoon  pepper-corns — a  few  cloves 
and  allspice — a  bunch  of  herbs — 2  onions. 
Well  wash  the  head,  throw  away  the  brains,  as  pigs* 
brains  are  not  good  to  use,  put  the  head  into  pickle  for 
three  days ;  after  that  time,  again  wash  it.  Put  it  into  a 
large  saucepan,  and  cover  with  cold  water.  Simmer 
for  two  hours,  then  take  it  up,  remove  all  the  meat 
from  the  bones  and  cut  it  into  small  pieces.  Put  the 
bones  back  into  the  saucepan,  add  the  spice,  onions 
and  herbs,  and  let  it  boil  half-an-hour.  Then  strain 
and  put  back  into  the  saucepan  with  the  meat,  season 
with  pepper  and  salt.  Let  it  boil  a  few  minutes,  then 
put  into  moulds.     Stand  until  set,  and  turn  out. 
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ROILED  SUET  PASTRY. 

I  lb.  flour — %  lb.  finely  chopped  suet — i  teaspoon  bak- 
ing^   powder — cold  water  to    form  rather  a   firm 
dough — a  pinch  of  salt. 
Mix  the  flour  and  suet  well  together,  add  salt  and 

baking  powder.     Mix  in  the  water  and  turn  the  paste 

on  to  a  floured  board.     Knead  it  lightly  and  roll  out 

on.cc  lightly. 

SHORT   PASTRY. 

^  lb.  flour — 4  oz.  butter  or  beef  dripping — ^^  teaspoon 
baking  powder — a  little  salt  or  sugar,  according  to 
the  purpose  for  which  the  pastry  is  required.  The 
yolk  of  1  tgg  may  also  be.  used  if  liked — cold 
water  to  form  very  stiflf  dough. 

Place  the  flour,  butter  and  sugar  in  a  basin  and  rub 
them  lightly  together  until  the  mixture  looks  like  bread 
crumbs,  drop  in  the  yolk  of  egg,  and  mix  with  the 
water.  Turn  out  on  to  '^oured  board.  Knead  very 
lightly  and  roll  out  once  only. 


CHEESE  PASTRY,  No.   i. 
4  oz.  flour — 1%  oz.  butter — ^/6  oz.  Parmesan  cheese — a 
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pinch  of   pepper  and  salt — i  whole    egg — a  very 
little  water. 
Rub  together  the  flour,  butter,  cheese,  pepper  and 
salt.     Mix  in  the  egg  and  water,  roll  out  thinly  and  use. 

CHEESE  PASTRY,  No.  2. 

2  oz.  flour — 2  oz.  butter — 2  oz.  grated  cheese  (Parmesan 

is  best  for  this  purpose) — yolk  of  i  egg — sa^^^  and 

cayenne. 

Place  flour,  butter  and  cheese  on  a  board,  cut  the 

butter  in,  mix  all  toe^ether,  knead  firmly  and  roll  out 

thinly.     Cut  as  desired,  and  bake  in  good  oven  about 

seven  minutes. 

ROUGH  PUFF  PASTRY. 

%  lb.  flour — 6  oz.  butter,  or  3  oz.  butter  and  3  oz.  lard 

— the  yolk  of  i  egg — i  teaspoon  lemon  juice — a 

little  cold  water. 

Sift  the  flour  on  to  a  board,  cut  3  oz.  of  the  butter 

into  it,  make  a  well  in  the  centre,  and  into  this  drop  the 

yolk  of  egg,  and  lemon,  mix  with  enough  water  to  form 

rather  a  soft  dough ;  roll  out  thinly  and  put  one-third  of 

remaining,  or  small  pieces  over  it,  fold  the  paste  in 

three,  and  turn  it  so  as  to  have  the  open  end  towards 

the  end  of  the  board.     Repeat  this  three  times,  then 

roll  out  for  use. 

PUFF   PASTRY. 

%  lb.  flour — ^  lb.  butter — i  yolk  of  egg — i  teaspoon 
lemon  juice — about  ^^  gill  cold  water. 
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Sift  the  flour  on  M  a  board  and  mix  together  the 
yolk  of  egg,  lemon  juice,  and  water,  with  this  make  a 
dough  of  the  flour  as  near  as  possible  the  same  con- 
sistency as  the  butter.  Roll  it  out  about  a  foot  in 
length,  place  the  butter  in  the  centre,  fold  over  the  two 
ends,  turn  the  pastry  round  and  roll  out  thinly.  Fold 
it  in  three,  and  put  in  a  cool  place  for  ten  minutes  or 
longer,  then  roll  twice,  and  put  away  again.  Roll  seven 
times  in  all,  after  the  butter  is  added,  putting  it  away 
between  each  two  rollings. 


RAISED  PIE  PASTE. 

I  lb.  flour — %  lb.  butter — i  whole  egg — a  pinch  of  salt 
— a  little  cold  water. 
Rub  the  flour  and  butter  together,  add  the  egg  and 
enough  cold  water  to  form  a  stiff  paste,  and  roll  out 
for  use. 

PORK  PIE  PASTE. 

I  Ih.  four — 4  oz.  lard — %  pint  milk — a  pinch  of  salt. 
M':.  liour  and  salt  together  in  a  bowl.  Put  the  lard 
r\  a  saucepan  with  the  milk,  when  quite  hot  and  the 
iird  all  melted,  mix  it  into  the  flour, and  use  the  paste 
while  warm. 

FRYING  BATTER. 

3  tablespoons  sifted  flour — i  egg — i  tablespoon  salad 
oil  or  melted  buUer-  r  gill  tepid  water. 
Place  the  ^jour  in  a  basin,  drop  the  yolk  of  egg  in 
tlie  centre,  add  th.  oil  ;  then,  by  degrees,  the  water. 
Beat  well,  thci^  add  white  of  egg  whipped  to  a  stiflf 
froth. 


124  COOKERY. 

YORKSHIRE    PUDDING    BATTER. 

I  cup  flour — '/^  pint  milk — 2  eggs. 

Put  the  sifted  flour  into  a  basin,  drop  in  one  whole 
egg,  add  a  little  of  the  milk,  then  another  egg"  and  more 
milk,  beating  well  between  each.  Beat  at  least  ten 
minutes  and  allow  the  batter  to  stand  some  time  before 
cooking. 

CHOUX   PASTE. 

4%  oz.  butter — 4%  oz.  flour — Vz  pint  watei — 3  small 
eggs. 

Melt  the  butter  in  a  saucepan  and  stir  into  it  the 
flour,  when  this  is  quite  smooth,  add  the  water,  by  de- 
grees, boil  two  minutes,  stirring  all  the  time.  Take  ofif 
the  fire  and  stir  for  a  few  minutes,  then  drop  in  the 
eggs,  one  by  one,  and  beat  well  between  each. 

If  the  paste  is  to  be  used  for  sweet  dishes,  a  few 
drops  of  vanilla  may  be  added. 


BRIOCHE  PASTE. 

I  lb.  flour — 10  oz.  btitter — i  oz.  German  yeast — i  tea- 
spoon salt — I  tablespoon  sugar — 7  whole  eggs  — 
about  I  gill  warm  milk. 

Mix  the  yeast  into  the  milk ,  and  with  it  make  a  dough 
of  a  quarter  of  the  flour.  Let  this  stand  in  the  centre  of 
the  other  flour  in  a  warm  place,  to  rise,  then  put  it  on 
a  board  and  work  the  eggs  into  it;  when  it  no  longer 
sticks  to  the  hand,  work  in  the  butter,  and  then  allow 
it  to  stand  in  a  warm  place  for  twelve  hours.  It  is  best 
to  make  it  over-night  and  use  it  in  the  morning. 

Brioche  paste  may  be  used  in  many  ways,  either  in 
•  ace  of  pufT  pastry  or  made  into  cakes. 
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PUDDINGS  WITH  PASTRY. 


BOILED  APPLE  PUDDING. 

%  lb.  flour — 5  oz.  suet — a  pinch  of  salt — %  teaspoon 
baking  powder — 1%  lb.  apples — 2  oz.  brown  sugar 
— a  little  cold  water. 

Chop  the  suet  finely,  add  the  flour,  salt  and  baking 
powder.  Mix  into  a  stiff  paste  with  cold  water,  cut  off 
ont-third,  roll  out  remainder  and  with  it  line  a  buttered 
pudding  basin.  Pare,  core  and  quarter  the  apples,  put 
them,  the  sugar  and  a  little  water  into  the  basin,  cover 
with  remainder  of  pastry.  Tie  a  floured  cloth  over  the 
top,  put  the  pudding  into  boiling  water  and  boil  two 
hours.  Turn  the  pudding  on  to  a  hot  dish,  and  serve 
as  hot  as  possible. 

ROLY  POLY  PUDDING. 


Take  the  above  quantity  of  suet  pastry,  roll  it  out 
into  a  long  strip  and  spread  it  with  the  jam,  but  do  not 
put  it  too  near  the  edges;  roll  up  the  paste,  close  up 
the  ends.  Dip  a  pudding-cloth  into  boiling  water, 
sprinkle  with  flour,  place  the  roll  in  the  middle,  fold  it 
over  and  tie  the  ends  with  string.  Put  into  boiling 
water,  and  boil  two  hours.  Serve  hot  with  custard 
sauce  or  cream. 
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The  pudding  may  be  made  with  fresh  fruit  instead 
of  jam,  in  which  case  a  good  quantity  of  sugar  should 
be  sprinkled  over  the  fruit. 
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TREACLE  PUDDING. 

Line  a  buttered  pudding  basin  thinly  with  suet 
pastry,  then  fill  with  alternate  layers  of  treacle  bread 
crumbs  mixed  with  ginger  and  grated  lemon  rind,  and 
very  thin  paste.  Cover  with  a  thick  round  of  paste. 
Tie  a  cloth  over  the  top,  and  boil  or  steam  two  hours 
and  a-half. 

COCOANUT    PUDDLNG. 

Pastry  to  line  a  pudding  dish  and  4  oz.  butter — 4  oz. 

sugar — 4   oz.  flour — juice  of    Vz  a  lemon — 2    oz. 

cocoanut — 3  eggs — V2  gill  milk,  or  cocoanut  milk. 

Beat  butter  and  sugar  to  a  cream,  beat  the  eggs  until 

very  light,  mix  them  with  the  milk,  and  add  them  and 

the  flour  alternately,  to  butter  and  sugar.     Add  lastly 

the  cocoanut  to  half  a  teaspoon  baking  powder.     Line 

the  dish  with  the  pastry,  ornament  round  the  edge,  put 

in  the  mixture,  and  bake  three-quarters  of  an  hour  in 

moderate  oven.     Serve  with  fruit  syrup  or  sauce. 
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BANBURY  CAKES. 

Puff  pastry  cut  into  rounds  5  or  6  inches  in  diameter — 
take  also  2  oz.  butter — 2  oz,  sugar — 2  oz.  flour — 
yolks  of  2  eggs — 2  oz.  candied  peel — 6  oz.  currants 
— %  teaspoon  mixed  spice,,  and  ^  teaspoon  cin- 
namon. 
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Ci'eam  butter  and  sugar,  add  yolks  of  eggs,  mix  them 
well  together,  then  add  flour,  fruit  and  spice, 'pull  the 
pastry  into  oval  shape,  put  a  portion  of  the  mixture  on 
half  of  them,  brush  round  the  edges  with  white  of  egg, 
place  over  the  other  half  and  press  them  together; 
brush  with  beaten  white  of  egg,  sprinkle  thickly  witii 
sugar,  and  bake  in  good  oven  about  half-an-hour. 

ORANGE  TART. 

Line  a  tart  plate  with  rough  puff  pastry,  pour  in  the 
following  mixture,  bake  half-an-hour,  then  put  merin- 
gue on  the  top,  and  return  to  a  cool  oven  for  fifteen 
minutes  : — 

Mixture. — 2  large  tablespoons  orange  marmalade,  2 
yolks  of  eggs  and  i  tablespoon  castor  sugar.  Beat  all 
well  together,  and  use. 

BAKEWELL  PUDDING. 

Line  a  dish  with  good  pastry,  strew  over  it  i  oz.  thin- 
ly sliced  candied  peel,  and  put  over  that  2  tablespoons 
of  thick  raspberry  jam,  then  pour  in  the  following  mix- 
ture, and  bake  half-an-hour  in  moderate  oven  : — 

Mixture: — ^/4  lb.  butter — ^/4  lb.  castor  sugar — 4  yolks 
and  2  whites  of  eggs — i  oz.  almonds — a  few  spots  '>f 
almond  essence. 

Beat  butter  and  sugar  to  a  cream,  pound  the  almonds 
with  a  little  rose  or  plain  water,  add  them,  also  eggs, 
]\Iix  all  together  very  carefully. 

ALDERMAN'S  PUDDING. 

Line  a  dish  with  puff  pastry,  and  ornament  the  edges 
in   any  pretty  manner,  fill   the   centre  with    crusts   of 

10 
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bread  or  rice,  and  bake  in  hot  oven  twenty  minutes. 
Remove  the  bread  and  allow  it  to  cool,  then  take  6  Mac- 
caroons  and  about  12  Ratafia  biscuits,  dip  them  in 
wine,  and  place  them  on  the  pastry,  then  put  3  table- 
spoons of  apple  jelly  over  the^i.  Whip  ^  a  Dint  of 
cream  to  a  stiff  froth,  sweeten  and  flavor  it,  put  it  in 
a  forcing-l:ag  witln  large  rose  tube,  and  force  it  high 
on  the  tart.  Part  of  the  cream  may  be  colored,  if  liked, 
also  canned  peaches  or  apricots  used  in  place  of  the 
apple  jelly. 

« 

LEMON  CHEESE  CAKES. 

Take  for  the  mixture,  i  lemon — 4  oz.  white  sugar — i 
whole  egg  or  2  yolks — 1%  oz.  butter. 
Grate  the  yellow  rind  from  the  lemon  and  put  it  with 
the  juice,  sugar  and  butter  in  a  saucepan,  beat  the  egg 
and  add  it  also.  Now  stir  over  a  slow  fire  until  the 
sugar  is  all  dissolved  and  the  mixture  begins  to 
thicken,  take  off  the  fire  and  stir  occasionally  until  cold. 
Line  some  patty  pans  with  puff  or  rough  pastry,  put  a 
teaspoon  of  the  lemon  mixture  into  each,  and  bake 
about  fifteen  minutes  in  good  oven. 
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CINNAMON    TARTS. 

Line  some  patty  pans  with  pufT  pastry,  put  a  small 
teaspoon  of  raspberry  jam  into  each,  and  bake  about 
twelve  minutes  in  hot  oven;  take  them  out  and  force  a 
little  of  the  following  mixture  on  to  each,  and  return 
to  a  cool  part  of  the  oven  for  about  ten  minutes  : — 

Mixture: — White  of  i  egg — 2  oz.  castor  sugar — 1V2 
oz.  almonds — %  teaspoon  cinnamon. 
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Blanch  and  chop  the  almonds,  whip  white  of  egg  to 
very  stiff  froth;  mix  all  together  as  lightly  as  possible, 
and  use. 

ENGLISH   FRUIT  PIES. 

Fill  a  pudding  dish  with  fresh  fruit,  and  enough 
sugar  to  sweeten,  but  do  not  put  sugar  on  the  top  as 
it  tends  to  make  the  pastry  heavy.  Add  a  little  water, 
brush  round  the  edges  of  the  dish  with  water,  then  take 
a  narrow  strip  of  pastry  and  put  round,  brush  this 
lightly  with  water,  then  cover  the  whole  top  with  pastry, 
mark  round  the  edge  and  bake  in  oven  suitable  to  the 
pastry  used.  If  the  pastry  is  cooked  before  the  fruit, 
place  the  pie  in  a  cooler  part  of  the  oven  to  finish,  with 
buttered  paper  over  the  top. 

CURD  CHEESE  CAKES. 

y2  pint  curd — 2  oz.  butter — 2  eggs — i  oz.  sugar — i  oz. 
almonds — 3  oz.  currants — a  little  nutmeg — i  table- 
spoon brandy. 
Line  some  patty  pans  with  rough  puff  pastry,  drain 
the  curd,  beat  butter  to  a  cream,  mix  all  together  and 
put  a  little  of  the  mixture  into  each,  and  bake  twenty 
minutes  in  a  good  oven. 

PRINCESS   TARTLETS. 


V4 


lb.  butter — ^/4  lb.  sugar — 2  eggs — 3  oz.  almonds — 6 
oz.  stale  cake  crumbs — Vz  wineglass  sherry. 

Melt  the  butter  in  a  saucepan,  add  the  sugar,  and  stir 
for  a  few  minutes  over  the  fire,  but  do  not  let  it  boil, 
add  remainder  of  ingredients,  and  stir  well  all  together. 
Make  into  tartleta  with  puff  pastry. 
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This  mixture  may  be  made  in  larger  quantities,  and 
put  by  in  a  jar,  ready  for  use. 

LEMON   TART. 

Line  a  pudding  dish  with  short  pastry,  fill  with  the 
following  mixture  and  bake  in  a  moderate  oven  hali- 
an-hour: — 

Lemon  Mixture: — 31  oz.  bread  crumbs — rind  and  juice 
of  I  large  lemon — 5  oz.  sugar — i  gill  cream — 
yolks  of  4  and  whites  of  2  eggs. 

Grate  the  thin  yellow  rind  from  the  lemon  and  mix 
it  with  the  bread  crumbs,  add  the  juice,  sugar  and  yolk 
of  egg.  Mix  well,  then  add  the  cream.  Whip  whites 
to  stiff  froth  and  add  them  lightly.    Use  at  once. 

GERMAN  APPLE  TART. 

Line  a  flat  dish — i  lb.  apples — ^  lb.  sugar — i  gill  water 
— I  oz.  candied  peel. 
Put  the  sugar  and  water  in  a  saucepan  and  boil  until 
the  sugar  is  dissolved.  Peel  and  core  the  apples,  slice 
them  and  cook  them  in  the  syrup  until  tender.  Beat 
them  to  a  pulp.  Cut  the  candied  peel  into  thin  slices, 
and  place  them  on  the  pastry,  pour  over  the  apple  mix- 
ture, ornament  with  pastry  and  bake  in  a  moderate  oven 
half-an-hour. 

AMBER   PUDDING. 

%  lb.  apples — 2  eggs — 4  oz.  sugar — a  little  lemon — a 

few  dried  cherries — a  large  tablespoon  marmalade. 

Boil  the  apples,  water  and  sugar  until  tender,  beat 
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tlicni  to  a  pulp  and  add  the  yolks  of  eg-gs.  Line  a 
piuldins:  dish  with  pastry  and  spread  over  the  marma- 
lade, pour  in  the  mixture  and  hake  half-an-hour.  Re- 
move from  the  oven  and  allow  it  to  cool  a  little.  Make 
a  meringue  with  the  whites  of  eggs,  pile  it  high  on  the 
pudding,  sprinkle  with  sugar,  garnish  with  the  cherries 
and  put  in  a  cool  oven  for  about  twenty  minutes. 
Serve  hot  or  cold. 
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CHOCOLATE  TARTLETS. 

Line  patty  pans  with  ])uf¥  pastry,  fill  them  with  the 
following  mixture,  and  bake  fifteen  minutes  : — 
Chocolate  Mixture: — i  oz.  grated  chocolate — i  egg— 
I  oz.  flour  of  rice — V2  teaspoon  vanilla. 

Beat  together  the  egg  and  sugar,  add  chocolate  and 
vanilla,  and  lastly,  the  rice  flour. 
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MARMALADE  PUDDING. 

%  lb.  suet — %  lb.  bread  crumbs — ^/4  lb.  brown  sugar — 2 
oz.  ground  rice — 2  large  tablespoons  orange  mar- 
malade— I  Qgg — ^  teaspoon  baking  powder — i 
tablespoon  milk. 

Finely  chop  the  suet  and  put  it  in  a  bowl  with  the 
sugar,  flour  and  bread  crumbs.  Mix  them  well  to- 
gether. Beat  the  marmalade  and  o^gg  together,  add 
the  milk,  and  mix  all  into  flour,  etc.  When  thoroughly 
mixed,  put  into  buttered  pudding  mould,  and  steam 
four  hours. 

CUP  PUDDING. 

2  cups  flour — I  cup  suet — i  cup  currants — i  cup  raisins 
— I  cup  milk — a  little  nutmeg — %  teaspoon  car- 
bonate soda — I  cup  brown  sugar. 
Mix  all  very  well  together,  pour  into  buttered  basin 

and  steam    two  hours.     Serve  with    brandy  or  other 

sauce. 

CARROT  PUDDING. 

^  lb.  suet — 2  large  cooked  carrots — 6  oz.  flour — 2  oz. 
bread  crumbs— %  lb.  sugar— %  lb.  raisins— %  lb. 
currants — 2  02.  candied  peel — i  teaspoon  ground 
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j^inger — V2   teaspoon   baking   powder — i    egg — 1 
gill  milk. 

Mix  together  the  chopped  suet,  flour,  bread  crumbs 
and  grated  carrots,  add  fruit  and  ginger.  Beat  the  egg 
until  light,  add  milk,  and  mix  all  together;  pour  into 
well  buttered  pudding  basin  ar  '  steam  three  hours. 
Serve  with  hard  or  other  sauce. 


TREACLE   PUDDING. 

V2  lb.  flour — ^/4  lb.  suet — V2  teaspoon  carbonate  of  soda 
— %  of  an  oz.  ginger — i  gill  treacle — i  gill  milk — • 

Mix  together  the  finely  chopped  suet,  flour,  ginger 
and  soda.  Beat  up  the  egg  and  add  to  it  the  milk  and 
treacle.  Mix  all  well  together,  put  into  a  well  buttered 
basin,  cover  with  buttered  paper,  and  steam  two  hours. 
Serve  with  sweet  sauce. 


FIG   PUDDING. 


*/^  lb.  dried  figs — ^/4  lb.  brown  sugar — 6  oz.  suet — ^  lb. 
bread  crumbs — V*  lb.  flour — 2  eggs — %  of  a  nut- 
meg— I  gill  milk — a  pinch  of  salt — ^/^  teaspoon 
baking  powder. 

Rub  together  the  flour,  suet,  salt  and  sugar,  then  add 
the  bread  crumbs,  chopped  figs,  baking  powder  and 
niiimcg.  Beat  the  egg  until  light,  add  to  them  the 
milk.  Mix  all  well  together,  pour  into  a  buttered  basin, 
cover  with  buttered  paper,  and  steam  six  hours.  Serve 
with  hard  sauce. 
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6  oz.  flour — 4  oz.  suet — 2  oz.  bread  crumbs — a  pinch 
of  salt — I  cup  milk — i  teaspoon  l)aking  powder — ■ 
2  oz.  sug^ar,  if  liked. 
Mix  all  together,  put  in  buttered  basin,  cover  with 

buttered    paper,  and   steam    two   hours.      Serve  with 

stewed  fruit  or  syrup. 
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QUEEN  OF  PUDDINGS. 

3     eggs — I     pint    milk — 2    oz.     French    roll — 2    oz. 

white    sugar — 2    large  tablespoons    green    gage 

preserves. 
Crumb  the  roll  and  pour  the  milk  over  it,  beat  and 
strain  the  eggs,  add  them  and  the  sugar  to  crumbs  and 
milk.  Well  butter  a  pudding  dish,  spread  the  preserves 
over  the  bottom,  pour  in  the  mixture,  put  little  pieces 
of  butter  on  the  top,  and  grate  over  a  little  nutmeg, 
bake  in  moderate  oven  for  about  half-an-hour.  It 
must  not  boil,  or  the  pudding  will  be  spoilt.     Serve  hot. 


BREAD  AND  BUTTER  PUDDING. 

6  thin  slices  of  bread  and  butter — 4  oz.  currants — 2  oz. 
white  sugar— 2  eggs— i  pint  milk— a  little  nutmeg. 
Well  butter  a  pudding  dish,  sprinkle  with  currants, 
then  put  in  alternate  layers  of  bread  and  butter,  cur- 
rants, sugar  and  nutmeg.  Beat  the  eggs  and  mix  tliem 
with  the  milk,  pour  this  custard  over  the  bread,  allow 
it  to  stand  a  few  minutes,  then  bake  in  moderate  oven 
for  about  three-quarters  of  an  hour.  Turn  out  and 
serve  hot  or  cold. 
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VENOISE  PUDDING. 

5  oz.  cake  cut  into  dice — 4  oz.  sugar — 3  oz,  sultanas — 

2  oz.  citron — i  glass  sherry — ^2  pint  milk — yolks 
of  4,  and  whites  of  2  eggs. 
Place  cake  in  a  basin  with  the  cut  citron,  sultanas, 
pour  over  the  sherry.  Put  the  sugar  in  a  saucepan  and 
l^rown  it,  add  the  milk,  and  when  the  sugar  is  dissolved 
pour  it  over  the  cake,  etc.  Add  yolks  of  eggs,  and  mix 
well  together.  Whip  whites  to  stiff  froth,  and  add  them 
lightly.  Pour  the  mixture  into  buttered  pudding  basin, 
cover  with  buttered  paper,  and  steam  iVz  hours. 

GOLDEN  PUDDING. 

6  oz.  cake  crumbs — i  oz.  butter — i  gill  sherry — i  gill 

boiling  milk — 3  eggs — i  teaspoon  vanilla — Vz  lb. 
citron. 
Well  butter  a  plain  Charlotte  mould,  and  cover  it 
all  over  with  thin  slices  of  citron. 
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BRIGHTON   PUDDING. 

3  tablespoons  potato  f!our — i  pint  boiling  milk — 6  eggs 

— grated  rind  of  %  a  lemon — a  few  dried  cherries 

and  raisins — 2  oz.  sugar. 

Well  butter  a  pudding  mould  and  ornament  it  with 

the  cherries  and  raisins.     Mix  the  flour  with  a  very 

little  milk,  pour  the  remainder,  which  should  first  boil, 

with  the  lemon  rind  over  it,  mixing  well  all  the  time, 

add  the  beaten  eggs,  pour  the  mixture  into  the  mould, 

cover  with  buttered  paper,  and  steam  i  ^  hours.     Serve 

with  jam  sauce. 


. 


PUDDINGS. 


141 


PLAIN  RICE  PUDDING. 


I  quart  new  milk — %  cup  rice — *^  cup  brown  sugar — 
I  oz.  butter — a  little  nutmeg. 
Put  the  milk  into  a  pudding  dish,  add  the  rice  and 
sugar,  stir  well  together,  grate  the  nutmeg  on  the  top 
and  put  in  the  butter  in  small  pieces.  Bake  in  very 
slow  oven  two  hours. 


RICE  PUDDING  WITH  EGGS. 

Mj  cup  rice — i  quart  milk — 2  eggs — i  oz.  butter — a 
little  grated  lemon  rind — Vz  cup  white  sugar. 

Cook  the  rice  in  the  milk  in  double  saucepan  for  half- 
an-hour,  take  off  the  fire  and  stand  a  few  minutes,  then 
add  the  sugar,  butter,  lemon  rind  and  beaten  eggs. 
Pour  the  mixture  into  buttered  pudding  dish,  and  bake 
half-an-hour  in  moderate  oven. 

All  milk  puddings,  such  as  sago,  tapioca,  etc.,  are 
made  in  the  same  way. 
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GROUND  RICE  PUDDING. 

2  oz.  ground  rice — i  pint  milk — i  inch  of  stick  cinna- 
mon— a  little  thinly  cut  lemon  rind — 2  eggs — 1% 
oz.  sugar. 
Roil  together  for  a  few  minutes  the  milk,  cinnamon, 
and  lemon  rind.     Mix  the  rice  with  a  little  cold  milk, 
strain  the  boiling  milk  (wer  it,  return  to  the  saucepan 
and  cook  until  it  thickens,  stirring  all  the  time.     Add 
then  the  sugar  and  beaten  egg,  pour  into  well  buttered 
pudding  dish,  and  bake  about  three-quarters  of  an  hour 
in  moderate  oven. 
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SPONGE  CAKE  PUDDING. 

6  small  sponge  cakes — 6  teaspoons  raspberry  or  straw- 
berry  jam — I    wineglass    wine — 3    eggs — 3    gills 
milk — ai  little  thinly  cut  lemon  rind — i  oz.  sugar. 
Cut  the  sponge  cakes  through  and  spread  with  the 
jam,  replace,  and  put  them  into  a  glass  or  silver  dish, 
pour  the  wine  over,  and  allow  them  to  stand  for  some 
time  to  become  well  soaked.     Boil  the  milk  with  the 
lemon  rind  to  extract  the  flavor.     Alix  together  the 
eggs  and  sugar,  strain  over  them  the  milk,  mix  well, 
then  cook  over  a  slow  fire  until  the  mixture  thickens. 
Do  not  allow  it  to  boil,  take  off  the  fire  and  stir  occa- 
sionally until  cold,  then  pour  it  over  the  sponge  cake, 
when  the  pudding  is  ready  to  serve. 
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AUNT  MARY'S   PUDDING. 

Vz  lb.  fresh  raspl)erries — %  lb.  red  currants — 6  oz.  sugar 
— I  gill  water — Vz  oz.  gelatine — ^/^  pint  custard  or 
cream — enough  thin  bread  and  butter  or  cake  to 
line  the  mould. 
First  put  the  sugar,  gelatine  and  water  into  a  sauce- 
pan, when  the  sugar  is  dissolved  add  the  picked  fruit, 
and  cook  for  about  fifteen  minutes.     Line  the  mould 
with  the  bread  and  butter,  pour  in  the  fruit  mixture 
while  boiling  hot,  stand  until  cold,  then  turn  out,  and 
sei've  with  the  custard  or  cream  poured  round. 


VANILLA  SOUFFLE. 

i*/4  oz.  butter — i  oz.  flour — i  oz.  sugar — i  gill  milk — 
I  large  teaspoon  vanilla — yolks  of  3  eggs  and 
whites  of  4  eggs. 
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Make  panada  with  butter,  flour  and  milk,  add  to  it 
the  sugar  and  vanilla,  then  beat  in  one  by  one  the  yolks 
«f  eggs,  whip  whites  to  a  stiff  froth  aiul  stir  them  in 
lightly,  pour  the  mixture  into  a  buttered  souffle  case 
that  has  been  surrounded  with  a  band  of  buttered  pa- 
per, steam  or  bake,  and  serve  with  apricot  or  other 
sauce.  The  souffle  will  require  half-an-hour  to  bake, 
and  about  forty  minutes  to  steam. 


CARAMEL   PUDDINGS. 

3  eggs— y2  pint  new  milk  or  single  cream— 2  oz.  castor 
sugar— V2  teaspoon  vanilla  or  other  flavoring. 

Make  these  quantities  into  a  custard,  and  strain. 
Then  divide  2  oz.  sugar  and  the  juice  of  one  lemon  be- 
tween eight  small  plain  dariol  moulds,  stand  them  on 
the  stove  until  the  sugar  turns  to  caramel,  take  them 
off  and  allow  the  caramel  to  run  all  over  the  inside  of 
the  moulds.  Pour  in  the  custard,  steam  until  firm, 
which  will  take  about  twenty  minutes.  Turn  out,  and 
serve  hot  or  cold. 

This  mixture  may  be  made  in  one  large  mould,  if 
preferred,  it  will  then  require  about  forty  minutes' to 
steam. 
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FRITTERS. 


APPLE   FRITTERS. 

2  lb.  apples — I  Qgg  quantity  of  frying  batter — some 
fine  sugar. 

Core  and  pare  the  apples,  cut  thcni  across  into  rather 
tliick  slices  so  as  to  form  rings,  dip  them  one  by  one 
into  the  l)atter,  and  drop  them  into  hot  fat;  fry  for  about 
three  minutes,  drain  on  paper,  and  sprinkle  thickly  with 
sugar. 

These  fritters  may  be  made  richer  by  sprinkling  the 
sliced  apples  with  wine  and  sugar,  also  a  little  ginger 
and  cinnamon,  and:  allowing  them  to  stand  an  hour  or 
so  before  cooking. 

Other  fruit  fritters  can  be  made  in  the  same  way. 
Oranges  should  be  divided  into  their  natural  divisions, 
and  a  little  of  the  rind  grated  into  the  batter. 

Bananas  are  best  cut  into  four  pieces,  first  length- 
ways,  then  across. 

All  fritters  should  be  served  as  soon  as  possible  after 
being  cooked. 

VANILLA   FRITTERS. 

I  egg  quantity  of  frying  batter — 3  Maccaroons — i  tea- 
spoon vanilla. 
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C'riisli  tlic  Maocaroons  ami  mix  with  baiter,  add  also 
llic  vanilla,  then  drop  the  mixture  by  spoonfuls  into 
liot  fat,  ;ui(l  fry  about  three  minutes,  drain  on  pai)er, 
sprinkle  with  fine  sugar,  and  serve  hot. 

GENOA  FRITTERS. 

12  small  rounds  of  stale  cake  about  (^ne-third  of  an  incli 

in  thickness — i   gill  of  uncooked  custard — a  few 

spots  of  ratafia  essence — 2  large  tablespoons  plum 

jam — frying  batter. 

Spread  half  the  rounds  of  cake  with  jam  and  cover 

with  the  other  half,  add  the  ratafia  essence  to  custard, 

dip  the  little  rounds  quickly  into  it  then  into  the  batter, 

drop  at  once  into  hot  fat,  and  fry  about  two  minutes. 

Drain  on  paper,  sprinkle  with  sugar,  and  serve  hot. 

CHEESE  FRITTERS,  No.  i. 

I  egg  quantity  of  frying  batter — 1%  oz.  grated  cheese — 
I  salt-spoon  mustard — pepper  and  salt. 
Mix  all  togethen  and  drop  by  spoonfuls  into  hot  fat, 
cook  about  three  minutes  and  drain  on  paper.     Serve 
as  hot  as  possible. 
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CHEESE  FRIT       i>LS.  No.  2. 

4  oz.  cheddar  or  other  good  cheese  -i  oz.  fresh  butter 

— I     salt-spoon    made  mustard — i    dessertspoon 

sherry — a  very   little   mace — pepper  and   salt — i 

hard  boiled  yolk  of  egg. 

Pound  all  together,  form  into  little  balls,  dip  these 

into  frying  batter  and  fry  in  hot  fat  to  a  golden  bro    n, 

drain  on  paper,  and  serve  as  hot  as  possible. 
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HAM   I'knTKRS. 

4  oz.  vciy  finely  chopped  cooked  ham — 2  oz.  butter — 
2  hard  boiled  yolks  of  eg"j^s — i  teaspoon  chopped 
parsley — a  little  cayenne. 
Pound  all  together;  form  into  little  balls,  dip  these 

into  fryinfj  batter  and  fry  in  hot  fat,  drain  on  paper  and 

serve  hot,  sprinkled  with  chopped  parsley  and  coralline 

pepper. 

RUSSIAN    FRITTERS. 

%  it),  dried  haddock — 2  oz.  melted  butter — i  teaspoon 
anchovy    paste — i    shallot — i    teaspoon    chopped 
parsley — 2  hard  boiled  yolks  of  eggs — pepper  and 
lemon  juice. 
Pour  boiling  water  over  the  haddock  and  allow  it 
to  stand'  a  little  time,  then  pound  and  rub  it  through  a 
wire  sieve,  also  the  yolks  of  eggs.     Mix  all  well  to- 
gether and  form  into  little  cylinder  shapes,  dip  into  fry- 
ing batter  and  fry  in  hot  fat  about  three  minutes,  drain, 
and  serve  hot. 

BEIGNET  SOUFFLES. 

4  oz.  butter — 4  oz.  flour — 3  eggs — not  quite  */^  pint 
water. 
Melt  the  butter  in  a  saucepan,  stir  the  flour  smoothly 
into  it,  then  add  the  water,  by  degrees,  boil  two  minutes, 
stirring  constantly,  take  it  ofif  the  fire  and  add  the  eggs, 
one  at  a  time,  beat  well  between  each.  Now  put  the 
mixture  into  a  forcing-bag,  with  large  plain  tube,  force 
into  short  lengths  on  to  the  frying  basket,  and  fry  in 
hot  fat  about  eight  minutes.  Sprinkle  with  fine  sugar, 
and  serve  hot.  '  ; 
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JELLIES,  CREAMS,  ETC. 


ASPIC  JELLY. 

I  quart  good  brown  stock — from  i  to  2  oz.  leaf  gela- 
tine, according  to  the  stiffness  of  the  stock — a  few 
pepper-corns  and  cloves — i  bay  leaf — a  sprig  of 
parsley — i  tablespoon  vinegar — i  teaspoon  tarra- 
gon vinegar — 2  tablespoons    sherry — whites  and 
shells'  of  2  eggs. 
Remove  every  particle  of  fat  from  the  stock  and  put 
It   into   a  saucepan   with   the   gelatine,   pepper-corns, 
cloves,  bay  leaf,  parsley  and  vinegar.     Stir  it  over  the 
tire  until  the  gelatine  is  dissolved,  but  do  not  get  it  too 
hot,  now  beat  up  the  eggs  a  little  with  a  tablespoon  of 
cold  water,  and  add  them.     Then  whisk  the  jelly  brisk- 
ly over  the  fire  just  until  boiling,  but  not  a  moment 
longer.     Draw  the  saucepan  on  to  one  side,  and  sim- 
mer slowly  for  ten  minutes.     Pour  some  boiling  water 
through  the   jelly-bag,  then  strain  the  jelly;  add    the 
sherry,  and  the  jelly  is  ready  for  use. 

On  no  account  press  the  jelly-bag  as  the  jelly  is 
lunning  through,  or  try  to  hasten  it  in  any  way,  as  it 
is  sure  to  cloud  it. 

TOMATO  ASPIC. 
I  quart  chicken  broth,  or  unseasoned  stock — i  lb.  to- 
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matoes — i  teaspoon  tarragon  vinegar — juice  of  % 
a  lemon — 2  oz.  leaf  gelatine — a  few  spots  carmine 
or  cochineal — whites  and  shells  of  2  eggs — pepper 
and  salt. 

Boil  together  the  stock  and  tomatoes  for  fifteen  min- 
utes, strain  them  and  clear  in  the  same  way  as  aspic 
jelly. 

LEMON  JELLY. 

The  rind  of  2  and  the  juice  of  3  lemons — 4  oz.  i  inch 
stick  cinnamon — i^/^  oz,  leaf  gelatine — i*/^  gills 
sherry — whites  and  shells  of  2  eggs. 

Soak  the  gelatine  in  the  water  for  a  few  minutes,  then 
put 't  in  a  saucepan  with  the  thinly  cut  rind  and  juice  of 
the  lemons,  the  sugar  and  cinnamon.  Stir  until  the 
gelatine  is  dissolved,  then  clear  in  the  same  way  as  the 
aspic  jelly;  strain,  and  add  the  sherry.  Pour  into  a 
mould,  and  turn  out  when  set. 
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RUSSIAN  JELLY. 

1  tin  of  pine-apple — 2  oz.  leaf  gelatine — i  quart  water — 

3  oz.  lump  sugar — i  gill  sherry — rind  and  juice  of 

I  lemon — i  white  of  egg — a  few  drops  of  red  and 

green  coloring. 

Pound  together  the  pine-apple  and  sugar,  and  put  it 

in  a  saucepan  with  the  water  and  lemon  rind,  and  boil 

twenty    minutes.     Soak  the  gelatine    in  a  little    cold 

water,  and  strain  the  contents  of  the  saucepan  over  it. 

Add  the  sherry  and  lemon  juice.     When  cold,  but  not 

set,  add  the  white  of  egg,  and  whisk  the  jelly  to  a  stiff 

froth;  divide  into  three  parts,  color  one  part  green,  one 
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pink,  and  leave  the  other  white.  Fill  a  mould,  com- 
mencing with  the  white.  Stand  for  a  time,  then  dip 
in  warm  water  and  turn  out. 

PEACH  MOULD. 

6  peaches — i^^  oz.  gelatine — i  pint  water — i  wineglass 
maraschino — 6  oz.  sugar. 

Boil  the  peaches  and  sugar  in  the  water  until  tender, 
soak  the  gelatine  in  a  little  cold  water,  and  rub  the 
peaches  through  a  sieve  over  it,  add  the  maraschino 
and  a  few  drops  of  carmine.  Pour  into  ornamental 
border  mould,  turn  out  when  set,  and  garnish  with 
whipped  cream,  using  a  forcing-bag  and  large  rose-tube 
for  the  purpose.! 

Other  fruits  may  be  used  in  the  same  way,  such  as 
apples,  rhubarb,  etc. 

CLARET  JELLY. 

Vz  pint  claret — i  gill  water — rind  of  ^  a  lemon — i  inch 
stick  cinnamon — %  oz.  gelatine — i  oz.  sugar. 

Stirr  all  over  the  fire  until  almost  boiling,  strain,  and 
pour  into  a  mould.  Turn  out  when  set,  and  serve  with 
whipped  cream. 

This  is  a  nice  jelly  for  an  invalid,  and  may  be  made 
with  port  instead  of  claret. 


FRUIT  JELLY. 

3  apples — I  orange — i  lemon — i  slice  of  pine-apple- - 
I  quart  water — 6  oz.  lump  sugar — i  tablespoon 
white  rum — i  wineglass  of  maraschino — 2  oz. 
gelatine. 
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Cut  the  thin  yellow  rind  from  the  orange  and  lemon, 
cut  up  the  apples  without  paring,  and  pound  the  pips, 
put  these  in  a  saucepan  with  the  pine-apple,  juice  of 
orange  and  lemon,  the  sugar  and  water;  boil  twenty 
minutes,  then  strain,  and  clear  in  the  same  way  as  aspic 
jelly.  Strain,  and  add  the  rum  and  maraschino.  Put 
into  a  mould,  and  turn  out  when  set. 
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CHARTREUSE  D'ORANGE. 

First  make  a  quart  of  orange  jelly  in  the  same  way  as 
the  lemon,  only  using  brandy  in  place  of  the  sherry. 
Then  pare  2  oranges  with  a  sharp  knife  so  as  to  remove 
all  the  skin.  Cut  very  thin  slices  in  the  shape  of  the 
natural  divisions,  leaving  all  the  skin,  place  these  on  a 
flat  dish  and  pour  a  little  of  the  liquid  jelly  over  them. 
Line  a  plain  Charlotte  mould  thinly  with  jelly  and  gar- 
nish it  all  over  with  the  slices  of  orange,  set  these  with 
more  jelly,  then  fill  in  with  remainder.  Turn  out 
when  set. 


VELVET  CREAM. 

I  oz.  gelatine — %  pint  white  wine — i  lemon — 3  oz.  lump 
sugar — I  pint  whipped  cream. 

Soak  the  gelatine  in  a  little  water,  rub  the  yellow  rind 
of  the  lemon  on  to  the  sugar  and  put  it  into  a  saucepan 
with  the  gelatine,  wine  and  lemon  juice,  stir  over  the 
fire  until  the  gelatine  is  dissolved ;  take  ofif  and  stir  occa- 
sionally until  cold,  but  not  set,  add  the  cream,  pour  into 
a  mould  and  turn  out  when  set. 
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I  pint  quince  juice — i  oz.  j^clatine — lo  oz.  sugar 
pint  slightly  whipped  cream. 
Soak  the  gelatine  in  the  prepared  juice  for  half-  an- 
hour,  put  it  then  into  a  perfectly  clean  saucepan,  add 
the  sugar  and  stir  gently  over  a  slow  fire  for  about 
twenty  minutes,  when  the  jelly  should  fall  thickly  from 
the  spoon;  pour  it  then  over  the  cream  and  stir  until 
nearly  cold,  pour  into  a  mould  and  turn  out  when  set. 
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ITALIAN  CREAM. 

^/2  pint  cream — %  oz.  gelatine — i  oz.  sugar — %  oz.  stick 
cinnamon — %  gill  milk — yolks  of  3  eggs — grated 
rind  of  %  a  lemon. 

Soak  the  gelatine  in  the  milk  a  few  minutes,  put  the 
cream,  lemon  rind  and  cinnamon  in  a  saucepan,  bring 
slowly  to  the  boil,  then  strain  it  over  the  beaten  yolk 
and  sugar;  put  all  back  into  the  saucepan,  add  the  gela- 
tine and  stir  for  a  few  minutes  over  the  fire,  take  off  and 
stir  until  cold,  but  not  set.  Pour  into  ornamented 
mould,  and  turn  out  when  set. 

The  mould  may  be  ornamented  by  first  lining  it  very 
thinly  with  lemon  jelly,  then  placing  round  alternate 
rows  of  red  and  green  diamonds  of  jelly,  then  setting 
these  with  more  liquid  jelly. 


SPANISH  CREAM. 

I  pint  milk  or  single  cream — 3  yolks  of  eggs — i  gill 
white  wine — %  oz.  leaf  gelatine — i  oz.  sugar — a 
few  drops  of  vanilla. 
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Place  in  a  saucepan  the  cream  and  gelatine,  stir  until 
l)oilin,ec,  then  pour  it  over  the  beaten  yolks  and  sugar, 
return  to  the  saucepan  and  cook  a  few  minutes,  but  be 
careful  not  to  boil  it.  Take  ofif  the  fire,  stir  for  a  few 
minutes,  then  add  the  vanilla  and  wine  when  nearly 
cold,  pour  into  a  mould  and  turn  out. 
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GINGER  CREAM. 

V^  pint  cream — %  oz.  gelatine — 2  oz.  preserved  ginger 
— I  large  tablespoon  of  the  syrup  from  ginger — ^/^ 
oz.  sugar. 
Whip  the  cream  to  a  stiff  froth,  add  the  melted  gela- 
tine, sugar,  syrup,  and  ginger  cut  into  very  small  pieces. 
Put  into  a  mould  and  turn  out  when  set. 
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CREME  AU  CHOCOLAT. 

I  pint  cream — 1  oz.  sugar — ^  oz.  gelatine — iV^  grated 
chocolate — i  teaspoonful  vanilla. 
Whip  the  cream  to  stiff  froth,  add  vanilla  and  sugar, 
melt  the  gelatine  in  a  little  water  or  milk  and  add  it 
while  hot,  divide  into  two  parts,  add  chocolate  to  one- 
half,  and  with  it  line  a  mould,  pour  the  other  half  into 
the  centre.     Turn  out  when  set. 

RICE  CREAM. 

3  oz.  Carolina  rice — i  pint  new  milk — 4  oz.  castor  sugar 
— not  quite  %  an  oz.  gelatine — a  few  spots  vanilla 
— %  a  pint  whipped  cream — an  inch  stick  of  cinna- 
mon— rind  of  %  a  lemon — Vz  pint  lemon  jelly — a 
few  drops  of  carmine. 
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Well  wash  the  rice  and  ])iit  it  t(i  blanch  in  cold  water, 
strain  wlien  boiling,  add  the  milk,  also  lemon  rind  and 
cinnamon  stick  together,  and  sugar,  cook  slowly  until 
the  rice  is  quite  tender,  then  remove  the  lemon  and  cin- 
namon, add  the  gelatine  and  vanilla,  and  when  cool,  the 
whipped  cream.  Have  ready  the  mould  prettily  orna- 
mented with  the  jelly,  to  half  of  which  has  been'  added 
the  carmine — pour  in  the  rice  mixture  and  turn  out 
when  set. 


RAINBOW  CREAM. 

I  pint  wine  jelly  in  three  colors,  red,  green  and  plain — 
*/^  pint  cream — not  quite  %  oz.  gelatine — i  oz, 
sugar — a  few  drops  of  pine  apple  essence — i  salt- 
spoon  ground  ginger — %  salt-spoon  powdered 
cinnamon. 

Set  the  red  and  green  jelly  in  shallow  pans,  line  a 
plain  Charlotte  mould  very  thinly  with  the  plain  jelly, 
then  cut  little  rounds  from  the  red  and  green  jelly,  and 
cover  the  mould  entirely  with  them,  set  with  more  plain 
jelly.  Whip  the  cream  to  a  stifif  froth,  add  the  sugar 
and  flavoring ;  melt  the  gelatine  in  a  little  milk  or  water, 
and  add  it  while  hot  to  the  cream.  When  commencing 
to  set,  put  it  by  spoonfuls  into  the  remainder  of  plain 
jelly,  also  cut  up  the  remainder  of  green  and  red  jelly, 
and  mix  in,  pour  this  into  the  mould.  Turn  out 
when  set. 


COMPOTE  OF  STRAWBERRIES. 

I  lb.  fresh  strawberries — 6  oz.  sugar — 3  gills  water — % 
a  wineglass  Maraschino — %  pint  whipped  cream — 
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I  doz.  little  meringues — ^^  oz.  chopped  pistachio 
nuts. 
Put  sugar  and  water  in  a  saucepan,  boil  until  two- 
thirds  reduced,  add  the  Maraschino,  and  pour  the  syrup 
over  the  picked  fruit,  stand  on  ice  an  hour,  put  it  then 
into  a  glass  or  silver  dish  and  pile  the  cream  high  in 
the  centre,  using  a  large  rose-pipe  for  the  purpose, 
sprinkle  with  the  finely  chopi)e(l  nuts  and  make  a  bor- 
der with  the  meringues. 

MERINGUES. 

Whites  of  3  eggs — 6  oz.  fine  castor  sugar. 

First  put  an  old  board  to  soak  in  cold  water  for  half- 
an-hour,  take  it  out  and  cover  with  strips  of  white 
paper,  brush  this  with  water  and  sprinkle  with  sugar. 
Whip  the  whites  of  egg  to  as  stiff  a  froth  as  possible, 
mix  the  sugar  with  them  lightly,  put  he  mixture  into 
forcing-bag  with  plain  large  pipe,  and  force  small  por- 
tions on  to  the  board,  sprinkle  these  with  sugar,  and 
put  in  a  cool  oven  for  about  an  hour.  Remove  them 
carefullv  from  the  board,  take  out  the  soft  part  under- 
neath and  return  to  the  oven  to  dry. 

To  use  alone,  fill  with  whipped  cream,  and  put  two 
together.  They  may  be  shaped  with  spoons  dipped  in 
water. 

CHARLOTTE  RUSSE. 

Vz  lb.  ratafia  biscuits — ^  pint  cream — i  oz.  sugar — i 
tablespoon  sherry — i  tablespoon  raspberry  jam — 
V2  oz.  gelatine — i  teaspoon  vanilla. 
Rub  the  jam  through  a  sieve,  dip  the  ratafias  first 

into  it,  then  into  the  sherry,  and  with  them  line  the  side 
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of  a  i)lain  Charlotte  mould,  the  first  row  should  be  put 
in  fjuite  dry.  Whip  the  cream  to  a  stiff  froth,  add  to 
it  the  sugar,  vanilla  and  melted  gelatine.  Fill  the 
mould,  when  set,  turn  out  and  garnish  the  top  with 
whipped  cream. 


CHANTILLY  PUDDING. 

I  mould  of  sponge  cake — 2  tablespoons  raspberry  jam 
— I  oz.  finely  chopped  pistachio  nuts — a  few  can- 
died fruit — 2  oz.  Maccaroons — i  wineglass  sherry 
Vz  pint  whipped  cream. 
Scoop  out  the  centre  of  cake,  rub  the  jam  through  a 
sieve,  and  with  it  brush  the  outside  of  the  cake,  sj^rinkle 
with  the  nuts,  then  fill  it  in  with  pieces  of  the  cake,  the 
I\laccar()ons  and  fruit,  pcjur  the  sherry  over,  a  little  at 
a  time,  so  that  it  may  soak  well  in,  force  the  cream  on 
to  the  top,  using  a  large  rose-pipe  for  the  purpose. 


COMPOTE  OF  APPLES. 

4  good-sized  apples — ^/4  lb.  sugar — i  gill  water — Ms  pint 
whipped   cream — 4  teaspoons   marmalade — a   few 
spots  of  carmine — a  few  dried  cherries. 
Boil  water  and  sugar  for  a  few  minutes,  core  and 
pare  the  apples,  then  cook  them  in  the  syru))  until  ten  • 
der  but  not  l^roken.     Remove  them  carefully  on  to  a 
dish,  add  carmine  to  syrup  and  pour  it  over  them ;  when 
cold,  put  a  teaspoon  of  marmalade  m  each,  sweeten  the 
cream,  color  half  pink,  and  force  it  higli  on  each  apple. 
Garnish  with  the  cherries. 
12 
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STEWED   FIGS. 

I  lb.  figs — 4  oz.  best  brown  siipfar — thinly  cut  rind  of  an 

oranj;^e — juice  of  Vi  a  lemon — if  liked,  a  g^^i^i*  ^-^^ 

port  may  be  added  when  the  figs  arc  cooked. 

lioil  together  the  sugar  and  water  until  the  sugar  is 

dissolved,  add  then  the  figs  and  orange  rind,  and  cook 

very  slowly  for  about  two  hours,  add  the  juice  of  the 

orange.     This  dish  may  be  served  hot  with  rice,  and 

cold  with  cream. 
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PEARS  A   LA  MACPHERSON,  No.  i. 

I  lb.  of  pears — %  lb.  lump  sugar — i  pint  water — rind 
of  I  lemon — a  few  drops  of  carmine. 
Pare  and  quarter  the  pears  and  put  them  in  a  stewpan 
with  the  sugar,  water  and  lemon  rind ;  bring  quickly  to 
the  boil,  skim  well  and  soak  slowly  for  about  an  hour, 
take  out  the  pears  and  boil  the  syrup  to  the  consistency 
of  thin  cream.  ' 


PEARS  A   LA  MACPHERSON,  No.  2. 

3  whole  eggs — i  gill  milk — i  gill  cream — i  oz.  sugar — 

2  oz.  sponge  cake — i  tablespoon  noyeau — a  few 

drops  of  carmine. 

Beat  the  eggs  and  sugar  together,  and  add  the  milk 

and  cream,  color  with  the  carmine.     Well  butter  six 

small,  plain  dariol  moulds  and  ornament  the  bottom 

with  a  star  of  cut  cherries,  put  in  some  pieces  of  cake 

and  fill  with  the  custard ;  steam  until  set,  turn  out  on  to 

a  dish,  put  the  pears  in  the  centre  and  pour  the  syrup 

round.    Serve  hot  or  cold, 
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3  oranges — */^  pint  whipped  cream — i  larp^e  tablespoon 
oranpfe    marmalade — i    oz.   sugar — a    few    dried 
cherries. 
Cut  the  oranges  carefully  in  half,  take  out  the  pulp 
and  allow  the  rinds  to  stand  in  cold  water  a  little  while, 
add  a  little  of  the  juice  and  the  sugar  to  cream.     Dry 
the  orange  rinds  and  put  into  each  a  litde  of  the  marma- 
lade, put  the  cream  into  forcing-bag  with  large  rose- 
pipe,  and  force  it  high  into  each  rind.     Garnish  with 
the  cherries. 


COFFEE  MOUSSE. 
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6  eggs — 4  oz.  sugar — ^^^i  pint  whipped  cream 
very  strong  coffee. 
Place  eggs  and  sugar  in  a  basin,  and  whisk  them  for 
about  ten  minutes  over  boiling  water,  take  ofif  and 
whisk  until  cold,  add  cofifee  and  cream.  Mix  well,  put 
into  the  ice  cream  freezer  and  freeze  to  a  thick  batter, 
pour  into  a  mould  and  freeze  two  hours. 


MARASCHINO  MOUSSE. 

5  eggs — 3  oz.  sugar — %  pint  whipped  cream — i  gill 
Maraschino. 
Place  eggs  and  sugar  in  a  basin  and  whisk  them  over 
boiling  water  for  ten  minutes,  take  ofif  and  whisk  until 
cold,  add  Maraschino,  and  freeze  in  charged  ice  cream 
freezer  to  a  stifif  batter,  pour  into  a  mould  and  freeze 
two  hours.  Dip  in  cold  water  and  turn  out  and 
sprinkle  with  finely  chopped  pistachio  nuts. 
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VANILLA  ICE  CREAM. 
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2  eggs — 2  oz.  sugar — i  pint  milk — i  teaspoon  essence 
of  vanilla — Vz  pint  cream. 
j\lix  together  the  eggs,  sugar  and  vanilla,  pour  the 
boiling  milk  over  them,  stir  well  together,  then  cook 
over  the  fire  until  it  begins  to  thicken,  but  do  n.^t  allow 
it  to  boil.  Take  off  and  arow  it  to  cool.  Whip  the 
cream  to  a  moderately  stiff  froth,  mix  with  the  custard, 
pour  all  into  the  freezer  and  freeze  stiff. 
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APPLE  WATER  ICE. 

I  lb.  good  cooking  apples — i  pint  water — ^4  oz.  sugar — 

rind  of  i  lemon — a  little  ginger  and  cinnamon — i 

wineglass  ginger  wine. 

Cook  the  api)les  in  the  water  with  the  thinly  cut  rind 

of  lemon  and  sugar  until  tender,  rub  them  through  a 

hair  sieve,  add  ginger,  cinnamon  and  wine.      When 

cold,  pour  into  freezer  and  freeze  stiff. 

Other  water  ices  may  1)e  made  in  a  similar  manner, 
with  other  fruits  and  flavorings. 
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BROWN  BREAD   ICE  CREAM. 

3  oz.  brown  bread  crumbs — 2  oz.  Maccaroons — 2  oz. 

sugar — Vs  pint  whipped  cream — 2  yolks  of  eggs — 

Vs  pint  milk — i  wineglass  curagoa. 
INIake  custard  of  yolks  of  eggs,  sugar  and  milk,  mix 
together  the  l)read  crumbs  and  crushed  Maccaroons, 
and  i)our  over  them  the  curac;oa;  aHow  them  to  stand 
half-an-hour,  then  mix  all  together,  and  freeze  dry. 
Serve  with  Maccaroons, 
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V2  lb.  chestnuts — 2  yolks  of  eggs — %  pint  milk — Vz  pint 
cream — i^/^  oz.  sugar — Vz  gill  Noyeau. 
Prick  the  nuts  and  boil  them  until  tender,  take  off 
the  skin  and  rub  them  through  a  sieve,  make  a  custard 
of  eggs,  sugar  and  milk.  When  cold,  mix  with  it  the 
chestnuts,  crumbs,  Noyeau  and  whipped  cream. 
Freeze  dry,  and  serve  with  small  cakes. 

STRAWBERRY  ICE  CREAM. 

I  lb.  fresh  strawberries — 2  eggs — 3  gills  milk — 3  gills 
cream — 6  oz.  sugar — a  few  drops  of  carmine. 
Sprinkle  the  strawberries  with  the  sugar  and  allow 
them  to  stand  a  little  while,  then  rub  them  through  a 
hair  sieve.  Make  custard  of  eggs  and  milk,  and  when 
cold,  mix  with  the  whipped  cream  and  puree  of  straw- 
berries. Put  all  into  the  charged  ice  cream  freezer  and 
freeze  dry. 

PLAIN   LEMON    WATER   ICE. 

Rind  and  juice  of  2  lemons — 5  oz.  sugar — 3  gills  water 
whites  of  2  eggs. 
Cut  the  thin  yellow  rind  from  the  lemons,  and  put 
it  with  the  juice  into  a  jug.  Boil  the  water  and  Mijjar 
together  for  five  minutes  and  pour  it  over  the  lemons. 
Stand  until  quite  cold,  then  strain,  add  the  whipped 
whites  of  Qgg,  and  freeze  dry. 

ROMAN  SORBET. 

The  above  quantity  of  lemon  water  ice  with  i  wine- 
glass of  rum  added.  Freeze  to  a  semi-solid,  and  serve 
in  sorbet  glasses. 
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PINE  APPLE   SORBET. 

The  above  (juantiiy  of  lemon  water  ice — i  g^ill  pine- 
apple syrup— 2  ta])lespoons  brandy — i  gill  of  finely 
cut  pine-apple. 
Add  the  brandv  and  syrup  to  lemon  water,  and  partly 
freeze,  then  add  the  cut  pine-apple,  and  freeze  to  a  thick 
creamy  consistency.     Serve  in  ice  cups. 

Many  other  sorbets  may  be  made  in  the  sane  way 
with  other  fruits  ami  flavoring.  They  should  never  be 
frozen  so  hard  as  ic«  s. 
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ICED   COFFEE. 
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1  quart  of  good  cold  coffee — *^  pint  single  cream 
pint  new  n  .ilk — 5  oz,  castor  sugar. 
Mix  all  together  aud  freeze  to  a  creamy  consistency. 
Tea  may  be  frozen  in  the  same  way. 


1 


<^ 


f 


HORS  D'OEUVKES 


AND 


SAVOURIES. 


IP 


I 


I 


T 


HORS  D'CEUVRES  AND  SAVOURIES. 


DEVILLED    ALMONDS. 

2  oz.  sweet  almonds — 2  oz,  butter — 7  or  8  croutons 
fried  bread — i  tablespoon  chutney — 2  chopped 
gherkins — i  tablespoon  Worcestershire  sauce — salt 
and  pepper. 

Shred  the  almonds  and  gherkins,  saute  the  almonds 
in  the  butter  to  a  nice  golden  brown,  add  remainder  of 
ingredients,  stir  over  the  fire  until  very  hot,  dish  on  the 
croutons,  and  serve  hot. 

ANCHOVIES  A   LA   COLMAR. 

6  anchovy  biscuits — 6  tillets  of  anchovy — a  little  an- 
chovy cream. 

Roll  up  the  tillets  and  place  one  on  each  biscuit. 
Cearnisb  with  the  anchovv  cream. 


SARDINES    ON    TOAST. 

Take  as  many  little  fingers  of  buttered  toast  and  sar- 
dines as  required.  Remove  the  skin  from  the  sardines, 
sprinkle  them  with  coralline  pvpper,  and  put  little  strips 
of  gherkin  across  them,  put  in  the  oven  or  before  the 
fire  for  five  minutes.     Dish  on  the  toast,  and  serve  hot. 
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If   served  for  breakfast,   the  toast  may  be   made  in 
larger  pieces,  and  several  sardines  placed  on  each. 
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CHEESE  AIGRETTS. 

I  oz.  butter — 4  oz.  flour — %  pint  water — 3  yolks  and  2 

whites  of  eggs — 3  oz.  grated  Parmesan  cheese—- 

cayenne  and  salt. 

Boil  together  the  water  and  butter,  stir  in  the  flour 

and  cook  two  minutes.     Cool  a  little,  add  the  eggs,  one 

by  one,  beat  well,  add  the  cheese,  and  drop,  by  spoon- 

fuls,  into  hot  fat;  fry  a  golden  brown,  drain  on  paper, 

and  sprinkle  with  grated  cheese. 


COLD  CHEESE  SOUFFLE. 

i^/^  oz.  Gruyere  cheese — 1%  oz.  Parmesan  cheese — Vz 

pint  whipped  cream — i  gill  whipped  aspic  jelly — 

cayenne — mustard  and  a;  pinch  of  salt. 

Mix  all  together  and  fill  small  souffle,  cases,  using  a 

large  rose-pipe  and   tube  for  the  purpose.     Sprinkle 

with  grated  cheese  and  coralline  pepper. 


CHEESE  FRITTERS,  No.  i. 

The  one  egg  quantity  of  frying  batter — 2  oz.  cheese — 
a  pinch  of  salt — cayenne. 
Mix  all  together,  and  drop,  by  spoonfuls,  into  hot 
fat,  fry  a  gokien  brown,  drain  on  paper,  sprinkle  with 
finely  chopped  parsley,  and  serve  very  hot. 


iioRs  d'ckuvkks  and  savouries. 
CHEESE  FRITTERS,   No.  2. 
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4  oz.  Cheddar  or  other  good  cheese — i  oz.  butter — I 
teaspoon  mustard — i  dessertspoon  sherry — a  very 
Httle  mace — ^/^  teaspoon  tarragon  vinegar — i  tea- 
spoon anchovy  essence. 

Pound  all  together,  roll  into  small  balls,  dip  in  frying 
batter,  and  fry  two  minutes  in  hot  fat.  Drain  on  paper, 
and  serve  very  hot. 

CHEESE  BALLS. 

2  oz.  flour — 2  oz.  butter — 2  oz.  cheese — i  yolk  of  egg 
— a  little  lemon  juice  and  cayenne. 

Knead  all  together,  roll  into  little  balls,  dip  in  white 
of  egg  and  bread  crumbs,  and  fry  in  hot  fat  one  minute, 
drain  on  paper,  and  serve  very  hot. 

FROMAGE  D'ARTOIS. 

Line  some  small  patty  pans  with  cheese  pastry,  and  put 
in  each  i  teaspoon  of  the  following  mixture: — i  oz, 
cheese — i  egg — i  tablespoon  cream — cayenne  and 
a  pinch  of  salt. 

Mix  together  the  cheese,  yolk  o{  egg  and  cream,  whip 
white  to  stif¥  froth,  add  it  lightly,  and  use.  Bake 
about  eight  minutes  in  good  oven,  and  serve  at  once. 


GERMAN    CHEESE    PATTIES. 

Cut  some  small    square  patties  of  puf¥    paste,  bake 
about  fifteen  minutes  in  good  oven,  remove  the  tops, 
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COOKERY. 


crush  in  the  centre,  and  fill  with  the  following  mixture; 
replace  the  tops,  and  serve  very  hot  : — 

Cheese  Mixture: — i  gill  thick  white  sauce — 6  oz. 
cheese,  cut  in  thin  slices — V^  gill  cream — a  little 
mustard,  cayenne  and  lemon  juice. 

Stir  all  over  the  fire  until  the  cheese  is  melted, 
and  use. 

CHEESE  PUDDING. 

4  oz.  cheese — i  oz.  butter — iVz  gills  milk — 2  eggs — 
pepper  and  salt. 

Place  the  milk,  cheese  and  butter  in  a  saucepan,  and 
stir  over  the  fire  until  the  cheese  is  melted,  drop  in  the 
yolks  ot  eggs,  and  add,  lastly,  the  w'Mtes  whipped  to  a 
stiff  froth.  Bake  ten  minutes  in  good  oven,  and  serve 
very  hot. 
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MACCARONI    AND    CHEESE    CROQUETTES. 

4  oz.  niaccaroni — %  pint  milk — i  oz.  butter — Vz  oz. 
flour — I  gill  cream — 2  oz.  grated  cheese — 2  tggs 
— salt  and  pepper. 

Wash  the  maccaroni  and  boil  it  in  water  five  minutes, 
strain  away  the  water,  add  the  milk,  and  cook  about 
three-quarters  of  an  hour.  Melt  the  butter  in  a  sauce- 
pan, stir  the  flour  into  it,  add  the  maccaroni,  cut  into 
small  pieces,  the  cream,  cheese,  yolks  of  eggs  and  sea- 
soning. Stir  over  the  fire  a  few  minutes,  then  put  away 
until  cool.  Form  the  mixture  into  balls,  roll  in  the 
whites  of  eggs  and  bread  crumbs,  and  fry  in  hot  fat 
for  two  minutes.     Drain  on  paper,  and  serve  hot. 


iiORS  dVkuvres  and  savouries. 
SARDINE  PATTIES. 


1 7.". 


Cut  24  small  rounds  of  puff  pastry,  place  on  half  of 
them  a  little  of  the  following  mixture,  brush  the  cdgti^ 
with  egg  or  water,  cover  with  the  other  half,  brush  over 
whole  beaten  Qgg,  and  bake  fifteen  minutes  in  good 
oven.     Serve  hot  or  cold: — 

Sardine    Mixture: — 3    sardines — i    teaspoon    anchovy 
paste — I     teaspoon    lemon    juice — i     tablespoon 
cream — cayenne. 
Pound  all  together,  and  use. 


HAAI   CREAMS,   No.    i. 

I  gill  whipped  cream — i  oz.  very  finely  chopped  ham — 
a  little  cayenne  and  a  few  drops  of  carmine. 
Mix  lightly  together,  put  into  a  forcing-bag  with 
large  rose-pipe,  and  force  into  little  souffle  cases, 
sprinkle  with  finely  chopped  parsley  and  coralline 
pepper. 

SARDINES    IN    ASPIC. 

6  sardines — i   anchovy — Vz  pint   aspic — i   tablespoon 

cream — a    few    drops    carmine — cayenne — pepper 

and  salt — Vz  a  very  small  lemon. 

I'^irst  remove  the  bones  and  skin  from  the  sardines 

and  anchovy;  ponnd  them  well,  add  the  cream,  lemon, 

pepper,  salt,  carmine  and  V2  a  gill  of  the  jelly,  melted. 

I'ill  some  small  moulds  with  the  mixture,  and  allow 

them  to  set.     Cut  some  thin  rounds  from  the  jelly,  tin-n 

out  the  moulds  and  place  one  on  each  round.     Garnish 

with  chervil  or  other  garnish, 
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TOMATOES  A  LA  FRANCAISE. 

6  tomatoes — i  small  eschalot — 6  anchovies — 6  oz. 
cooked  white  meat — 3  hard  boiled  eggs — i  table- 
spoon chopped  parsley. 

Take  the  core  from  the  tomatoes,  skin  them  and  sea- 
son the  insides  with  pepper,  salt,  vinegar,  salad  oil  and 
eschalot.  Fill  them  with  shredded  meat  and  anchovies, 
cut  the  eggs  into  slices,  sprinkle  them  with  chopped 
l)arsley,  place  them  on  shredded  lettuce  and  put  a  to- 
mato on  each  slice  of  egg. 


/\ 
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LOBSTER   CROUTE  A   LA  TARTARE. 

Cut  some  croutons  of  bread  */^  an  inch  in  thickness, 
hollow  out  a  little  from  the  centre,  and  fry  a  golden 
brown.  When  cold,  place  on  each  a  little  mustard  and 
cress,  and  pile  up  small  pieces  of  lobster  on  this.  Mash 
with  a  spoonful  of  tartare  sauce,  and  sprinkle  with  lob- 
ster coral,  or  coralline  pepper. 


HAM    CREAMS,   No.   2. 

%  pint  whipped  cream — i  gill  liquid  aspic  jelly — 5  oz. 
very  finely  chopped  ham — a  few  drops  of  carmine 
— 2  leaves  of  gelatine — cayenne. 

Mix  together  the  cream,  ham,  carmine  and  cayenne, 
and  jelly.  Melt  the  gelatine  in  a  very  little  milk  or 
water,  and  add  it  while  hot,  pour  the  mixture  into  ne- 
apolitan  mould  and  set  on  ice.  Turn  out,  cut  in  slices, 
and  dish  au  couronne,  with  salad  in  the  centre. 


1 


HOKS   D'cKUVKKS   and   SAVOURIES. 

CROUTE  DE  MERLUCHE. 
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8  croutons  of  fried  bread — ^^  lb.  dried  haddock — 2  oz. 

butter — i  hard  ))oiled  eg^ — 2  gherkins — pepper — 

parsley. 
Mince  the  fish  and  gherkins,  and  heat  them  in  the 
butter.     Pile  on  the  croutons  and  decorate  with  the  egg 
and  parsley. 


/\ 


CROUTES   A   L'ANGLAISE. 

6  croutons  of  fried  bread — 3  oz.  potted  beef — 2  oz. 

green    butter — 3   olives — a    little    finely   chopped 

aspic  jelly. 
Spread  the  croutons  with  the  beef,  cut  the  olives  in 
half,  and  fill  with  the  butter,  place  these  on  the  beef,  and 
garnish  with  the  chopped  jelly  and  remainder  of  butter. 


OLIVES  A  LA  MADRID. 

6  turned  olives — 3  sardines — 2  oz.  butter — %  teaspoon 
essence  of  anchovy — 2  hard  boiled  yolks  of  eggs — 
a  few  spots  of  carmine  and  green  coloring — 6  an- 
chovy biscuits. 
Pound  together  the  sardines,  butter  and  yolk  of  tgg, 
rub  them  through  a  sieve,  add  lemon  juice,  pepper  and 
anchovy ;  fill  the  olives  with  this  mixture,  force  a  portion 
also  on  to  each  biscuit,  and  put  the  olive  in  the  centre. 
Garnish  with  remainder. 

CROUTES   A    LA    LONDRES. 
6   crotitonsof   fried   bread — i    small   lettuce — ^^   pint 
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cocjkkkv. 


sliriin])S — V^  p^ill  aticliovy  cream — Va  gjH  chopped 

asi)ic  jelly. 
Shred  the  lettuce  and  toss  it  in  salad  oil,  vine.e^ar, 
pepper  and  salt.  Place  a  little  on  each  crouton,  then 
arrange  the  shrimps  on  it.  (larnish  with  the  anchovy 
cream  and  chopped  jelly,  usinp^  a  larij;e  rose-tuhe  and 
forcinjj^-haj^  for  the  puri)ose.  Serve  as  luncheon  dish 
or  dinner  savory. 

SHRIMPS   TX    ASPIC. 

V2  pint  aspic  jelly — 2  oz.  p^reen  butter — i  bunch  garden 

cress — ^/^  pint  shrimps — 2  tablespoons  IMayonnaise 

sauce. 

Line  some  small  moidds  with  jelly,  then  put  in  each 

3  shrimps  and  a  little  of  ihe  butter.      I'ill  in  with 

butter  and  allow  them  to  set.     Put  a  little  of  the  washed 

cress  into  small  paper  cases,  and  add  to  each  i  teaspoon 

of  the  mayonnaise  sauce.     Turn  out  the  little  mouUls 

and  place  one  on  each.     (larnish  with  the  butter  and 

choj)ped  Jelly. 


I 


SHRIMP  SA\()RY. 

V2  pint  shrimps — 3  oz.  butter — 12  anchovy  biscuits — V2 
teasj)oon  anchovy  paste — jH'pper  and  salt — 2  haril 
boiled  NOiks  of  ei^^s — cayenne  i)epper — a  few  spots 
carmine. 

Pound  together  the  shrimps,  butter  and  yolks  of 
e^L^s.  add  pepper  ami  anchovy  paste,  rub  the  mixture 
throus^h  a  sieve,  add  carmine,  put  iiUo  a  forcini^-bag 
with  larijfe  rose-tube,  and  force  on  to  the  biscuits. 
Serve  as  hors  d'ocuvres  or  dinner  savorv. 


IIOK.S  i.'(i;uvRi;s  and  savoukies. 
SWEDISH  SA\'ORY. 
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3  I.ar,I  ''"'l-l  esprs-6  rounds  „f  aspic  jelly_3  sanlines 
-2   filleted   anclu,v,cs-3   oz,   l.utter-caycnne- 

Cut  the  eggs  i„  half,  remove  the  yolks,  take  ski,,  a,„l 
■oues  fro,,,  sar.hnes-pound  then,  with  the  anchov  es 

a<I<l  cajenne  an<l  lenion  juice,  n,l>  the  niixturc  throutrl 

a  s,eve,  anc   fill  i,,  the  white  of  egg  witl,  it.     iZ^til 

nn,„,l  of  jelly  on  an  entree  dish,  and  put  'i  an  egg  o,^ 

ach.  the  ends  up.     Now  eolor  remain.ler  of  „^xu,re 

th  lea    tube,  and  the  re,l  into  bag  with  s.nall  rose 

"1  0,  and  gar„,sl,  the  eggs  prettily  with  the,,,.     S  rv^ 

as  luncheon  savory.  -^i-ivc 


■       CAVIAR  SUR  CR(X;teS. 
Fry  some  croCtons  of  stale  l„-ead  in  clarifie.l  ln,„cr 
tuiu  (iisii  on  dish  papers. 


FILLET  OF  ANCHOVIE.S 

Set  a  httle  asp,c  jelly  on  a  flat  tin,  an,l  place  the  fi  1  le,, 
on  U,  cover  u-,tl,  n.ore  jelly.     When  set   cut  i      tri  .e 
and  ..rve  one  ,o  each  person,  ga,.nishe,l  with  ;„::.',::;:,;• 
13 
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COOKKUY. 
()VSrb:KS  A  LA  TARTARE. 


r,  ovstcrs— heart  of  small  Icltncc— 6  toasixjons  tartarc 
saiioc.     Shred  the  lettuce  ihiely  and  place  a  little 
on  each  shell.  i)Ut  an  oyster  on  each,  and  a  teaspoon  of 
sauce  on  the  top. 


tare 
ittle 
II  of 
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VEGETABLES. 
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VEGETABLES. 


BOILED  rOTATOI'S. 

I'arc-  tlH-  ,,otat„o.s  thinly.  Cover  with  cul,l  water 
-'■;•"  '-l-"*,'.  a<l,l  the  salt,  l.oil  sl„wh-  twe.ttv  ,„i mu  ' 
'-  \or.^.r  ,f  „eees.sary.  l)rai„  away  all  .he  wa  c  ",  ,' 
;lr.^o,.  t,,o  stove  f.r  five  ,,.i,.t.te.s.  sha.e  the  pan  .:,: 

.Sotne  potatoes  re<|„ire  a  little  longer  cooking  than 
hers.     I,  ,s  hest  to  l.oil  those  of  the  satne  size  to- 
«tther.  and  not  to  eiit  them  through 

-Vow    potatoes  should    he    p„t  i„,o  boilinfj    water 

mcs  hothn^,..     After  drainin.;;,  leave  then,  to  ,lrv  a  few 
..nm.  es     nt  ,lo  not  shake  the  pan.     .SteanK.f  p^.t  to 
it'Kc  a  little  lotip-er  to  rnol-      T»^i.    i      ^  .         .! 
mVo   uill  r       •       1  '^  '■''  potatoes,  if  a  guod 

f^izc.  will  require  about  an  hour. 


^f  ASH  ED   POTATOES. 


rak( 


Pi'tat.)  niasher.  ,,r  pnt  thn.uijh  a  ricer 

'x;.wi;;rn:.:r"'''''^''''''"--<'-''-  "-"■>- 

This  is  nice  if  put  into  a  di.sli 
and  browned  in  tlie  oven. 


'i,  marked  with  a  fork, 


tm 
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rOOKKKY. 
rOTATO  CROQUETTKS. 


6  ^()()(l  sized  potatoes.  ])oiU'(l  and  iiiasliod— i  v^^—\ 
,,y    ijnttcr— 1   tablespoon    milk— pepper,  salt  and 

bread  crumbs. 
Add  yolk  of  cs^^  milk,  butter,  pepper  and  salt  to  po- 
tatoes, form  into  cone  sliapes,  roll  in  white  of  e^R  and 
bread  crumbs,  and    fry  in  hot  fat  to   a  golden  brown. 
Serve  with  cold  meat  or  game. 

POTATO  SOUFFLE. 

3  baked  potatoes— 2  yolks  and  4  w^ii^cs  of  eggs— i'-^ 
oz.  butter — i)cpper  and  salt. 
Pass  the  i)otatoes  through  a  sieve,  add  the  butter, 
pepper  and  salt,  and  volks  .)f  eggs.  Whip  whites  to 
stiff  froth,  add  them  lightly.  Pour  the  mixture 
into  a  buttered  souflle  mould,  and  bake  half-an-hour. 
Serve  as  vegetable,  or  second  course  dish  with  sauce. 


COLCANNON. 

Va  lb.  cooked  potatoes— V2  lb.  cooked  cabbage-pepper 
and  salt— 1  oz.  butter  or  good  beef  dripping. 
Chop  the  vegetables,  mix  all  together  and  press  into 
a  well  buttered  mould  and  bake  half-an-hour.     Turn 

out,  and  serve. 

Tf  liked,  the  mould  may  be  sprinkled  with  browned 

bread  crumbs,  after  buttering. 

POTATOES  A  LA   DUdlESSE. 
C  moderate  sized  potatoes,  boiled  and  mashed— 2  eggs 


ViaWOTAIiLKS. 


is: 


i 


—6  dessertspoons  flour — Vz  gill  milk — pepper  and 

salt. 
Mix  all  to};etlier,  drop  hy  sjxjonfuls  into  hot  fat,  and 
fry  a  j^^olden  brown.     Sprinkle  with  parsley,  and  serve 
very   hot^ 

STKWEU    POPATOIvS. 

Tare  s(jnie  small  potatoes  of  ecpial  size,  cover  with 
cold  water,  boil  two  minute^  then  cover  with  new  milk 
(M-  cream,  add  a  little  salt,  and  cook  slowly  until  tender. 
Sprinkle  with  parsley,  and  serve  very  hot. 

POTATO  STRAWS. 

Cut  raw  potatoes  into  thin  straws,  dry.  and  sprinkle 
them  with  salt:  put  in  fryinf,^  basket  and  fry  about  eight 
minutes.     Drain,  and  serve  hot. 

These  are  nice  for  garnishing  fish,  steak,  etc. 


CREAM FJ)  POTATOES. 

Mash  some  boiled  potatoes,  add  to  them  a  little  pep- 
per and  salt,  and  enough  beaten  eggs  to  form  thick 
batter.  Drop  by  spoonfuls  into  hot  fat.  and  fry  a 
golden  brown.  Drain  on  paper,  sprinkle  with  chopped 
parsley. 

POTATO    CHIPS. 

Slice  some  potatoes  very  thinly,  dry  them,  and 
sprinkle  with  salt,  h'ry  in  basket  in  hot  fat.  to  a  nice 
brown,  take  and  stand  on  paper,  just  before  serving 
put  back  into  the  fat  just  a  moment,  this  crisps  the 
potatoes. 


IH4  COOKKKV. 

IH)TAT()RS   A   LA   MATtRI*:   D'IIUTKL. 

linil  s'niio  now  potatoes;  wlion  (loiic,  drain  and  add 
(.IK (Hull  white  sauce  to  barely  cuvcr,  and  i  tablesj^oon 
of  finely  cho|)|)t'd  parsley  and  2  oz.  of  fresh  butter  to  I 
mill  of  sauce.  Shake  carefully  over  the  fire  until  all  the 
p()tatoes  are  covered.     Serve  hot. 

r.K()\V.Vh:i)    i'OTATOES. 

Potatoes  cooked  in  this  way  re(|uire  care,  or  thev  will 
burn  and  si)()il.  Parboil  the  potatoes,  strain,  and  add 
2  oz.  of  jjfood  beef  (lrii)])ini^  to  2  lb..  Shake  the  pan 
(iccasionally  untd  all  are  browned.     Serve  very  hot. 

SA\'CM^^'   POTATOES. 

i'ako  6  Lj-ood  potat()es.  cut  them  in  half,  Icnj^thways, 
take  out  the  pulp  without  destroying;'  the  skin.  Mix 
totj^etlier  i  tablespoon  chopped  ham  and  chicken.  Put 
a  little  into  each  skin:  nii.K  with  the  pulp  a  little  milk — 
I  oz.  butter — pep])er  and  salt,  b'ill  the  skins  with  this 
mixture,  and  bake  in  a  hot  oven  fifteen  minutes. 


OXIOXS   TO    P»OIL. 

Take  ofT  the  outer  skin,  put  in  cold  water;  when  boil- 
inj;'.  cook  five  minutes,  then  strain  and  add  more  water, 
boil  till  tender.  I'rom  one  to  two  hours,  accordingly  to 
ai;e  and  size. 

i'KTP:i)  OXTC^XS.   FOR  BEEFSTEAK,   ETC. 

.Souk  the  onions,  or  boil  them  for  five  minutes. 
I  hop.  not  too  finely,  and  fry  in  saute  pan  to  a  nice 


VKf;KTAnM;s. 


1  Hii 


i>n,wn      TiK-  fat  fn„„  tlu-  ,ncat  with  which  the  onions 
arc  to  bo  served,  is  tiie  best  to  fry  them  in. 

STKwn:!)  oxioNs. 

r.tittnn  .Miions  are  nice  for  this  inirp(,se.     Take  for 
^^  a  I)nit.   I  oz.    ham  (f^nelv  minced)— i    oz    flour— V2 
pmt  brown  stock-i  oz.  butter-i  teaspoon  extraet  of 
meat— pepper  and  sah. 

i5<'il  the  onions  in  sahed  water  for  fifteen  nn-nutes 
then  fry  to^n^ther  tlie  ham.  butter  and  flour,  add  tlie 
stock-  and  meat  extract,  and  cook  half-an-hour.  Gar- 
nish witli  croutons  of  fried  bread. 


OXroxs    TX   CHEESE  SArCE. 

r>  Spanish  onions  (boiled)- V.  pi„t  creamv  white  sauce 
2  nz.  cheese— a  httle  mustard,  pepper  and  salt 
Shce  the  cheese  thinly,  add  it  to  the  sauce,  also  mus- 
tard.  pepper  and  salt.  Stir  over  the  fire  until  the  cheese 
>s  dissolved.  Put  the  onions  on  a  dish  and  pour  the 
sauce  over. 

( )ni()ns    in  white  sanee  are    the  same,  without    the 
clieese  and  mustard. 


P* 


P.OTLED   CABBAGE. 

All  .rrcen  ve.iretal)les  should  be  put  into  plentv  of  boil- 
"i,^-  water,  and  boiled  with  the  lid  off  the  pan  Well 
^vash  the  cabl)a.c:e.  and  allow  it  to  stand  in  salt  and 
water  for  an  hour  or  so,  to  draw  out  anv  insects  there 
'"^v  l>c  in  It.     Add  a  tablespoon  salt  and  a  piece  of 


4 


I. si; 


rooKKUV. 


washiiij,^  s<mI;i  tlu*  si/c  «>f  a  pra,  tn  tlu'  water  in  which 
it  is  to  hr  I'onkfd.  ImmI  rapidly  iiiilii  tciKU'r,  tlio  tiiiu* 
will  (U'pi'iid  oil  tlu-  kind  of  cahhaj^^i*  uscmI.  1  )rain  (|uiti' 
dry  in  a  colander,  mix  with  a  little  salt,  pepper  and 
dripi)in};.     Serve  in  vegetable  dish. 


cAr.r.Ach:  wrni  cuicam. 

r.oil  a  nice  yomijjf  cabbage,  press  the  water  from  it 
and  chop  it  np,  I'ut  together  in  a  saucepan,  i  oz.  but- 
ter— a  p^ood  teaspoon  flour  or  rice  flour — '/^  pfill  cream 
— a  little  pepper  and  salt,  add  the  cabbaj^e,  and  stir 
over  the  fire  until  very  hot.  A  yolk  of  efjjj;  may  mc 
mixed  with  the  cream,  if  liked. 


rAr.r.A(ii':  with  r.AcoM. 

Cut  some  nice  bacou'  into  dice  and  put  it  into  a  fry- 
inj^  pan.  add  a  small  onion,  finely  chopped,  and  fry  a 
few  minutes.  Put  in  2  cups  of  cooked  cabba.c^o. 
s])rinkled  with  pepper.  When  (piite  hot,  serve,  gar- 
nished with  croutons  of  fried  bread. 


r.KAfSRI)    (WP.r.AGK. 

l^lace  the  heart  of  a  good  sized  cJibbage  in  cold  water 
with  a  little  salt.  P»oi1  two  nu'nutes.  then  strain.  Put 
2  oz.  butter  in  saute  pan  and  cook  the  cabbage  in  it  a 
few  minutes,  sprinkle  with  floiu'  and  add  V^  i)int  good 
brown  stock  antT  i  teaspoon  extract  of  meat.  Simmer 
until  tender. 
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srrFFEn  cabhac^e. 

Tt'ikc  a  pfotxl  firm  ca1)haj;"c  and  let  it  lie  in  water  with 
a  little  salt  and  vinegar  for  an  hour.  Scoop  out  the 
centre  and  fill  with  sausapfe  meat,  tie  up  securely  with 
tape.  Put  in  a  saucepan,  cover  with  p^ood  stock  and 
cook  until  tender.  Remove  the  cahhajj^e,  add  i  tea- 
spoon of  rice  flour  to  ^^  pint  of  the  stock,  cook  2  min- 
utes, and  pour  it  over  tlu     :ibl)age. 

i'.OIl.Kn   CARROTS. 

If  the  carrots  are  yoMnpf,  rub  them  with  a  rouj^^h 
cloth,  if  older,  scrape,  trim  off  the  roots  and  tops,  if 
small,  they  may  be  cooked  whole;  if  larpfc,  cut  into 
(juarters.  Place  in  boilinp^  water  with  a  little  salt,  boil 
from  three-(|uarlers  to  one  hour  and  a-half,  acc(^rdin^ 
to  aj^e.  I 

Carrots  to  be  served  with  boiled  beef  may  be  cooked 
with  it.  ♦ 


water 
Put 


CARROTS  AND  Tl^RNIPS  FOR  MINCES,  ETC. 

Cut  the  ve^^etables  into  small  dice,  put  into  boilin.c^ 
water  with  a  little  salt,  and  boil  until  tender  (about  half- 
an-hour).  strain,  and  add  a  little  pepper,  salt  and  butter, 
shake  over  the  fire  a  few^  minutes,  and  use. 


FRIED   CARROTS. 

Cut  cold  cooked  carrots  into  slices,  dip;  them  in  egg 
and  bread  crumbs,  and  fry  in  butter. 


■f- 
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MASHED  CARROTS. 

P)oil  the  carrdts  until  quite  tender.  Rub  them 
tliroug'h  a  coarse  sieve  or  colander,  add  ])epper  and  salt, 
and  a  little  butter  and  milk.  Stir  over  the  fire  until 
very  hot. 

GLAZED   CARROTS. 

Cut  some  carrots  into  slices  and  boil  ten  minutes, 
drain  away  the  water  and  cover  with  stronji;  stock,  add 
a  pinch  of  salt,  i)epper  and  suj^-ar,  also  i  teaspoon  meat 
extract  to  each  V2  pint  stock.  Cook  until  the  stock  is 
reduced  to  S'l^ze.  shake  the  pan  from  time  to  time,  so 
that  all  the  carrots  may  be  covered  with  the  glaze. 

CARROTS  WITH    BROWX  SAUCE. 

Take  young  carrots  for  this  dish.  Leave  them 
whole.  I'ry  together  2  oz.  butter — i  small  onion — 2 
oz.  ham — I  oz.  rice  Hour,  add  3  gills  brown  stock. 
Cook  fifteen  minutes,  then  strain,  add  the  carrots,  and 
cook  until  tender.     Sen-e  with  brt)iled  beefsteak. 

BOH.ED  SALSH^Y. 

Tn  preparing  salsify,  keep  it  under  the  water  as  much 
as  possible,  as  exposure  to  the  air  causes  it  to  turn 
black.  I5oil  like  carrots,  only  add  lemon  juice  or  vine- 
gar to  the  water.     Serve  with  white  sauce. 


SCALLOPED    SALSH'Y. 
l»oil  12  salsify  until  tender,  mash  it,  and  add   I  oz. 
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butter — I  tablespoon  cream — a  pinch  of  celery,  salt  and 
pepper.  Sprinkle  some  buttered  scallop-shells  with 
browned  bread  crumbs.  ImH  in  with  the  puree.  si)rinkle 
with  more  bread  crumbs,  put  a  little  piece  of  butter  on 
each,  and  brown  quickly  in  the  oven. 
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SALSIFY  FRITTERS. 

Cut  boiled  salsify  into  slices,  dip  into  flour,  then  into 
fryinjT^  batter,  and  fry  in  hot  fat  three  minutes. 

TOMATO  SOUFFLE. 

V2  11).  tomatoes — i  small  head  of  boiled  celery — 2  oz. 

butter — iV^  oz.  flour — 2  oz.  grated  cheese — 2  yolks 

and  3  whites  oi  eggs — pepper  and  salt — i  cup  milk. 

Slice  the  raw  tomatoes  and  the  celery  and  put  them 

in  a  souffle  dish.     Make  souflie  mixture  of  butter,  flour, 

milk  and  eggs,  add  the  cheese,  pepper  and  salt,  and 

pour  it  over  the  tomatoes  and  celery.     Sprink'','  with 

browned  bread   crumbs  and  bake   in   moderate  oven 

half-an-hour.      Serve  for  second    course  or  luncheon 

dish.  ' 

TOMATOES  WITH  EGGS. 

I  11).  tomatoes — 6  eggs — 2  (jz.  butter — pepper  and  salt 
—  I  teaspoon  chopped  parsley. 
I'Vy  the  eggs  in  the  butter,  put  them  on  a  hot  dish, 
then  slice  the  tomatoes,  sprinkle  with  pepi)er  and  salt, 
and  fry  them  also  for  about  three  minutes.  Make  a 
border  of  them  round  the  dish  and  sprinkle  with  the 
parsley.     Serve  as  breakfast  or  luncheon  dish. 


% 
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STrFFKD   TOMATOKS. 

I'or  6  larpj^e  tomatoes  take  3  oz.  white  meat — 3  oz.  fat 

liam  or  bacon — i   very   small  onion — i   teasj)oon 

cliopped  i)arsley — 2  tablespoons  1)rea(l  crumbs — i 

ej^'.ij — ])epi)er  and  salt. 

Mince  meat  and  ham,  and  mix  with  bread  crumbs, 

cho])ped  onion,  e^g  and  seasoning.     Cut  a  slice  from 

top  of  tomatoes,  scoop  out  the  seeds,  fill  in  with  the 

forcemeat,  ])ut  a  small  piece  of  butter  on  the  top  of  each 

and  bake  in  hot  oven  fifteen  minutes. 


fi 


TOMATOES  WITH  MACARONI. 

4  oz.  macaroni — i  lb.  tomatoes — V2  pint  Veloute  sauce 

—  I    very    small    onion — 2    tablespoons   browned 

bread  crumbs — i  oz.  butter — 12  croutons  of  fried 

bread. 

Boil    the    macaroni  until    tender,  cut    it    into    inch 

lengths.     Slice  the  tomatoes  and  put  a  layer  on  the  dish 

in  which  they  are  to  be  served,  over  this  put  a  layer  of 

macaroni,  and  so  on  until  the  dish  is  two-thirds  full. 

Sprinkle  each  layer  with  onion   very  finely  chopped, 

butter,  pep))er  and  salt.     Pour  the  sauce  over,  sprinkle 

with  the  crumbs  and  bake  in  moderate  oven  half-an- 

hour.       (larnish    with    the    croutons    of    fried    bread. 

Serve  as  luncheon  dish. 


SAUTE  OF  TOMATOES. 

Cut  some  tomatoes  with  rather  thick  slices,  dip  them 
into  beaten  egg  mixed  with  chopped  parsley,  pepper 
and  salt;  frv  in  l)utter.     Serve  with  mutton  cutlets. 
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TOMATOES   WITH   BROWN  SAUCE. 

I  lb.  tomatoes — Vz  pint  brown  sauce. 

Slice  the  tomatoes,  ])ut  them  on  a  buttered  pan. 
s])rinkie  with  pepper  and  salt,  cover  with  buttered 
paper,  and  bake  in  moderate  oven  fifteen  minutes.  Ar- 
range neatly  on  a  dish,  and  pour  the  sauce  in  the  centre. 

CAULIFLOWER  WITH   WHITE  SAUCE. 

Soak  the  cauliflow-er  in  salt  and  water  an  hour  or  so, 
see  that  it  is  (|uite  clean.  Remove  the  outer  leaves  and 
put  flt)wer  downwards  into  boiling  water,  to  which  has 
been  added  a  i)iece  of  soda  the  size  of  a  pea,  and  i 
tablespoon  of  salt  to  a  gallon.  Boil  until  tender.  Take 
out  carefully  and  drain  on  a  cloth  for  a  moment.  Put 
it  in  a  vegetable  dish,  and  pour  Vz  pint  white  sauce 
over.  The  Vz  pint  of  sauce  is  sufficient  for  a  good  sized 
cauliflower. 

CAULIFLOWER  AU  GRATIN. 

Boil  a  cauliflow-er  as  in  preceding  recipe,  then  take 
Va  ])int  white  sauce,  add  to  it  2  large  tablespoons  grated 
cheese,  pour  this  over  the  cauliflower  in  the  dish  in 
which  it  is  to  be  served,  sprinkle  one  tablespoon  grated 
clieese  over,  and  Ijrown  quickly  in  the  oven  or  before 
the  fire.     Serve  as  luncheon  dish. 
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CAULIFLOWER    FRITTERS    WITH    CHEESE. 

Boil  a  cauliflower  just  until  tender,  but  not  too  soft. 
Have  ready  the  i  egg  c[uantity  of  frying  batter,  add  to 
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it  a  large  tablespoon  of  grated  cheese,  salt  and  cayenne. 
Break  the  canliHower  inttj  neat  pieces,  dip  them  into 
the  Ixitter,  drop  into  hot  fat  and  fry  three  minutes. 
Drain  on  paper,  and  sprinkle  with  grated  i'armesaii 
cheese.     Serve  very  hot. 

CAULIFLOWER   WITH    TOMATO    SAUCE. 

Break  a  boiled  cauliflower  into  neat  pieces  and  place 
them  on  toast,  pour  over  enough  tomato  sauce  to  cover, 
and  serve  hot. 

BRUSSELS   SPROUTS. 

I'russels  sprouts  need  very  careful  washing.  They 
should  then  be  cooked  like  cabbage  in  plenty  of  water. 
Then  drained  without  breaking.  They  may  be  served 
plain  or  with  white  sauce. 

P.RUSSELS  SPROUTS  WITH  CHEESE  SAUCE. 

Boil  V2  peck  of  brussels  sprouts  and  drain  them.  Put 
them  into  the  dish  in  which  they  are  to  be  served,  pour 
over  V2  pint  cheese  cream  sauce,  sprinkle  with  browned 
bread  crumbs,  and  bake  in  moderate  oven  about  ten 
niinutes.     Serve  very  hot. 


BOILED   LEEKS. 

Well  wash  the  leeks  and  cut  all  the  same  length,  tic 
in  bundles.  Boil  until  tender  in  salt  and  water,  drain, 
and  serve  with  white  sauce. 

It  is  a  good  ])lan  to  boil  five  minutes  in  one  water, 
then  strain  and  add  more.  The  leeks  will  then  be  of 
better  flavor  and  color. 


VEGETAHLES. 
STEWED  LEEKS. 


WD 


Boil  the  leeks  five  minutes  in  water,  drain,  and  add 
thin  brown  sauce  to  cover.  Cook  slowly  until  tender. 
Serve  garnished  with  croiitons  of  fried  bread. 

CURRIED   VEGETABLES. 

I  cup  of  carrot  and  i  cup  of  turnip  cut  into  dice  and 
cooked— I  cup  boiled  green  peas— i  onion— 2  oz. 
butter— I  gill  cream  or  new  milk— i  teaspoon 
curry  pcjwder— i  teaspoon  flour— i  teaspoon  lemon 
juice. 

I'ry  the  (mion  in  the  butter  a  few  minutes  without 
l)rowning.  add  curry  and  f\om,  stir  in  the  cream,  when 
boiling,  add  vegetables,  and  cook  slowly  ten  minutes. 
Add  the  lemoni  juice. 


MACEDOnXE   OF  VEGETABLES. 

Take  equal  quantities  of  carrots,  turnips,  peas,  French 
beans,  and  cucumber;  cut  into  small  dice,  and  boil;  mix 
all  together,  add  a  little  pepper,  salt  and  butter.  This 
may  be  used  hot  or  cold  for  many  ])urposes. 

Other  vegetables  besides  those  mentioned  mav  be 
used  in  the  same  wav. 


BOILED    CELERY. 

\\'ell  wash  the  celery,  and  let  it  stand  two  hours  in 
cold  water,  tie  in  bundles,  and  put  in  saucepan  with  cold 
water  to  cover.  Bring  to  the  boil,  then  rinse  with  cold 
water.     Boil  until  tender  in  equal  parts  of  milk  and 
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water,  with  a  little  salt.  Drain,  put  on  a  dish  and  pour 
wiiite  sauce  over.  This  may  be  made  with  the  milk 
and  \\ater  in  which  the  celery  was  boiled. 

FRIED   CELERY. 

Cook  the  celery  in  stock  until  cjuite  tender,  then  cut 
each  stick  in  half,  lengthways,  roll  it  up,  sprinkle  with 
Hour,  pepper,  salt  and  nutmeg. .  Dip  in  fryinj^  batter, 
and  fry  in  hot  fat  to  a  nice  g'olden  brown. 

VEGETABLE  ^TARROW— BOILED. 

Reel  the  marrow  and  cut  it  into  neat  pieces,  take  out 
the  seeds.  Put  into  boilinj^f  water  with  a  little  salt,  and 
boil  twenty  minutes.  Serve  on  toast  with  white  sauce 
l)oured  over. 

VEGETABLE   AIARROW—STUFFED. 

Cut  a  slice  from  a  peeled  marrow  and  remove  the 
seeds.  V\\\  in  with  sausag^e  meat  or  other  force,  tie  on 
the  slice  from  the  end  with  tape.  Put  into  a  saucepan 
a  sliced  onion,  carrot  and  tomato,  pour  over  i  pint 
stock.  Cook  the  marrow  in  this  for  one  hour  and  a- 
half,  or  lon.c^er  if  necessary ;  take  it  up,  sprinkle  thickly 
with  browned  bread  cruiubs,  and  cook  in  the  oven  fif- 
teen minutes. 


PUREE  OF  \T.GETABLE   MARROW. 
Boil  the  marrow  until  cjuite  tender,  drain  dry,  then 
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rill)  tlirouci^li  a  sieve,  return  to  the  saucepan  with  i  oz. 
of  butter  to  each  cup  of  pulp,  a  little  salt  and  pepper 
and  I  dessertspoon  of  new  milk  or  cream.  Stir  over 
the  fire  until  very  hot.  This  is  nice  to  serve  in  the 
centre  of  cutlets. 

ASPARAGUS  OX  TOAST.  " 

Trim  the  asparap^us  and  tie  them  in  bundles.  Put  in 
boilinp^  water  with  a  little  salt  and  soda,  boil  until  the 
heads  are  tender  (about  twenty  minutes.)  Drain,  and 
serve  on  buttered  toast  with  white  sauce. 


ASPARAGUS  A   LA   CREME. 

I  bundle  of  asparagus — 3  ,c;-ills  milk — i  onion — i  small 

lettuce — a  bunch  of  herbs — 1V2  oz.  butter — i^^  oz. 

flour — I     g\\\    cream — 2    yolks    of    eg^s — pepper 

and  salt. 

Boil  the  asparagus  in  salt  and  water  for  ten  minutes, 

then  strain  and  put  into  a  saucepan  with  the  lettuce, 

onion,   milk   and   herbs.      Cook    for   twenty    minutes. 

Take  out  the  asparagus  and  rub  remainder  through  a 

sieve.     Melt  the  butter  in  a  saucepan,  stir  in  the  flour, 

add  strained    milk,  etc.,  also  cream,  i)epper,  palt    and 

yolks  of  eggs,  cook  a    few  minutes,  but  do  not  boil. 

Put  the  asparagus  on  buttered  toast,  and  pour  the  sauce 

over. 

TIMBALE  OF  ASPARAGUS. 

50    young    asparagus — 2    oz.    butter — iVz    oz.    finely 
chopped  ham — 4  oz.  flour — i  gill  milk — 4  eggs. 
Cream  the  butter,  stir  in  the  flour,  beaten  eggs  and 
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milk,  add  the  asparap^iis  cut  into  small  pieces,  and  a 
little  pepper  and  salt.  Pour  into  a  well  bnttered  mould 
and  steam  one  hour  and  a-half.  Serve  with  creamy 
white  sauce. 


JERUSALEM  ARTICHOKES  IN  WHITE  SAUCE. 

into  cold  water  with  a  little  vine.cfar  to  keep  the  color. 
Wash  and  pare  the  artichokes,  and  put  them  at  once 
When  all  are  ready,  boil  half-an-hour  in  salted  water 
ar.d  milk  in  e(|ual  parts.  Drain  well  when  cooked,  put 
into  a  vejT^etable  dish  and  ])our  white  sauce  over. 


JERUSALEM    ARTICHOKES   FRIED. 

...  -   , 

Pare  the  artichokes  and  cut  them  into  slices,  dry 
well  and  sprinkle  with  salt.  I'>y  to  a  pfolden  brown  in 
hot  fat.  Drain  on  pa])er.  and  i)ile  hij^^h  on  a  dish. 
!^prinkle  with  finely  ch<)])ped  parsley,  and  serve  hot. 


KIDNEY  BEANS  BOILED. 

Choose  tender  youncr  beans,  remove  the  string  from 
round  the  pod,  unless  very  young;,  when  this  is  not  ne- 
cessary. Cut  them  into  thin  slices,  in  a  slanting  direc- 
tion, lengthways.  Put  them  into  boiling  water  with 
salt,  and  boil  slowly  with  the  lid  off  for  about  twenty 
minutes.  Then  drain,  and  add  a  little  butter  and  pep- 
per, shake  together,  and  serve. 

A  very  small  i)iece  of  soda  may  be  put  in  the  water 
in  which  the  beans  are  boiled,  and  will  keep  them  a 
good  color. 
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PEAS. 

Voun^  j^ardcii  peas  should  he  shelled  as  soon  as 
possihle  after  jj^atherinji^,  put  into  boiiinjj^  water,  to  which 
has  first  been  added  a  little  salt,  a  few  sprigs  of  mint, 
I  teaspoon  salt,  i  lunin  of  suj^ar,  anil  a  tiny  piece  of 
soda  to  each  (juart.  Boil  slowly  until  tender  (about 
twenty  minutes,)  then  drain  thoroughly;  add  a  little 
butter,  pepper  and  salt,  or  serve  plain. 


PEAS  A  LA  FRAN^AISE. 
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I  pint  shelled  peas — i  oz.  butter — i  small  lettuce — i 
onion — ^z  teaspoon  choj^jied  parsley — i  cup  white 
st(3ck — 2  yolks  of  egg — pepper  and  salt. 

Melt  the  butter  in  a  saucepan,  add  the  peas,  chopped 
onion,  shredded  lettuce  and  stock.  Cook  slowly  half- 
an-hour,  then  add  pepper  and  salt,  allow  the  boil  to  go 
off,  then  add  the  beaten  yolk  of  egg,  and  cook  a  few 
minutes,  but  do  not  boil.  Serve  as  luncheon  dish  with 
croutons  of  fried  bread,  or  as  a  vegetable. 


PUREE  OF  PEAS. 

I  pint  boiled  peas — i  oz.  butter — i  tablespoon  cream — 
pepper  and  salt. 
Rub  the  peas  through  a  sieve,  return  them  to  the 
saucepan  with  the  butter,  etc.,  and  stir  over  the  fire  until 
quite  hot. 

This  is  nice  to  serve  in  the  centre  of  cutlets,  and  for 
garnishing  entrees,  etc. 
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V^  11).  nuishrooms — 2  oz.  butter — pepper  and  salt. 

Skin  the  imislinjonis  and  sprinkle  them  with  pepper 
and  salt.  Make  the  butter  hot  in  a  saute  pan,  put  in 
the  mushrooms,  and  cook  from  ten  to  fifteen  minutes, 
aec(jrdinji^  to  size.     Serve  very  hot. 

MUSHROOMS  ON  TOAST. 

Vi  11).  fresh  mushrooms — 2    oz.  butter — a  little  mace, 

pepper  and  salt — V2  pint  single  cream  or  new  milk 

— or,  if  preferred,  beef  gravy  may  be  used — a  very 

little  grated  lemon  rind. 

Saute  the  mushrooms  in  the  butter  for  five  minutes, 

add    seasoning    and    cream,    and    stew    half-an-hour. 

Serve  on  buttered  toast. 

MUSHROOMS   WITH    BACON. 

Vi:  II).  fresii  nuishrooms — V^  lb.  bacon  cut  in  rashers. 

Peel  the  mushrooms,  sprinkle  with  pepper  and  salt, 
and  put  them  with  the  bacon  on  a  pan.  Cook  in  hot 
oven  or  before  (juick  fire,  for  ten  minutes.  Dish  up 
with  nuishrooms  in  centre  and  bacon  round.  Pour 
over  the  gravy  from  the  pan. 


PUREE  OF   MUSHROOMS. 

I   lb.  mushrooms — 2  oz.  butter — 2  tablespoons  bread 
crumbs — i    tablespoon    beef    gravy — pepper   and 
salt. 
Peel  and  chop  the  mushrooms,  cook  them  in  the  but- 


VKC.KTAHI.KS. 


VM) 


tiT  five  minutes,  add  bread  crumbs  and  ^ravv.     Cook 
five  minutes  longer. 


BOILED   SPINACH. 

bVesh  p^arden  spinach  should  be  cooked  as  soon  as 
])()ssil)le  after  cutting,  as  it  withers  very  (juickly. 
Wash  carefully  in  several  waters.  Put  2  tablespoons 
of  water  in  a  saucepan  with  a  j^ood  teaspoon  salt  and  a 
small  ])iece  of  soda.  When  boilinp^  add  the  spinach 
and  boil  about  fifteen  minutes.  Press  all  the  water 
from  it,  add  a  little  butter  or  drippinj^",  and  serve. 

Spinach  may  be  boiled  in  more  water,  if  i)referred, 
but  the  flavor  is  not  so  good. 


I 


salt, 
hot 

li  up 
Pour 


SPINACH   A   LA  CREME. 

2  lbs.  freshly  cut  spinach — 2  oz,  butter — 2  oz.  flour — i 
gill  cream — 2  yolks  of  eggs — -^^  lb.  puff  pastry. 
Cut  the  pastry  into  leaves  or  diamonds,  and  bake  :i 
pretty  golden  color.  l>oil  the  spinach,  rub  it  through 
a  sieve,  then  melt  the  butter  in  a  saucepan,  stir  in  the 
flour,  add  cream  and  s])inach,  with  a  little  pepper  and 
.salt.  Cook  2  minutes,  add  beaten  yolks  of  eggs  mixed 
with  a  little  milk,  stir  a  few  minutes  over  the  fire.  Dish 
up  on  entree  dish,  with  a  border  of  the  pastry. 


)read 
and 

but- 


BEETS,  TO   BOIL. 

Well  wash,  but  do  not  cut  the  beets.  Cook  in  boil- 
ing water  until  tender;  this  will  require  from  one  hour 
to  one  hour  and  a-half.  Remove  the  skin  and  use  as 
required. 
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lULICT   A   LA   SOYF.R. 


I  boiled  beet — I  <>z.  butter — V^  oz.  flour — i  tablespoon 
viiu'^ar — Ms  pint  water. 
Cut  the  beet  into  slices.     Melt  the  butter  in  a  sauce- 
pan, stir  in  the  Hour,  add  water,  vinejjfar,  pepper,  salt 
and  beet.     Cook  ten  minutes,  and  serve. 

KCKi    PLANT,    FRir-:i). 

Cut  the  cg^  plants  into  slices,  sprinkle  with  pepper, 
salt  and  melted  butter,  and  stand  an  hour.  Roll  in  egg; 
and  bread  crumbs,  and  fry  in  butter. 

EC.G  PLANTS,  liROILED. 

Cut  the  ep^jT  plants  in  halves  and  sprinkle  them  with 
pepper,  salt,  nmstard  and  finely  chopped  ham,  roll  in 
fine  bread  cruml^s  and  broil  over  a  clear  fire  about  ten 

minutes. 


HARICOT    REANS,    BOILED. 

I    pint   beans — i    oz.    butter — i    tablespoon    chopped 
parsley. 

Soak  the  beans  over-night,  put  them  in  a  saucepan 
with  3  pints  of  cold  water  and  i  teaspoon  of  salt.  Boil 
gently  for  two  hours,  and  strain.  Melt  the  butter  in 
a  saucepan,  add  the  beans,  sprinkle  the  parsley  over, 
and  shake  the  pan  over  the  fire  for  a  few  minutes,  then 
serve. 


VEOKTABF.KS. 
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HARICOT   BRANS.  STEWRIX 


2  pints  .,f  Ix.il,,!  hoans-,  ^\U  hnnv„  sauce— 2  oz.  fat 
hacon— I  small  onion. 
Cut  the  hacon  into  dice,  jn.ur  hoili.i^r  ,vatcr  over  it 
s  am   hvo  nnnutes.  then  <lrain.  and  brown  in  a  stcwpan.' 
a        he  nnnml  on.on  (which  should  he  first  boiled  five 
»"utes)  anc     sauce.     Cook  slowly  ten    minutes.  ad<l 
the  beans  and  cook  ten  minutes  longer. 


;.;i, 


EGGS 


EGGS. 


BOILED   EGGS. 

Put  the  eff^s  into  boiling  water  and  boil  7,%  minutes 
Fggs  cooked  the  sauK-  day  as  laid,  require  s  minutes." 
1h;  3/2  nunutes  will  quite  set  the  white,  if  ihis  is  not 
desired,  boil  only  3  minutes. 

An  egg  is  said  to  be  more  digestible  if  put  into  a 
jug  of  bodmg  water,  covered  closely,  and  allowed  to 
stand  5  mmutes,  but  not  put  on  the  fire.  A  hard  boiled 
^gg  should  be  boiled  at  least  20  minutes,  it  will  be 
found  much  more  crumbly  and  digestible  if  cooked 
tins  tmie  than  the  usual  10  minutes.  After  cooking 
put  m  cold  w^ater  until  wanted. 


POACHED  EGGS. 

Break  the  eggs  separately  and  carefully  so  as  not  to 
l>reak   the  >-olks.     Drop  them   into  boihng  water,   t(, 
which  has    been  added  a  little    salt  and  lemon    juice 
Smmier  until  the  white  is  set,  take  out  carefully  and 
^iram  away  the  water,  and  serve  as  hot  as  possible 


SCRAMBLED  EGGS. 

For  each  ^^^  take  i  small  tablespoon  milk-V^  an  oz 
butter— a  pnich  of  pepper  and  salt. 
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Mix  cg'g's  and  milk  together,  add  pepper  and  salt, 
melt  the  butter  in  a  saucepan,  add  eggs,  etc.,  and  stir 
over  the  fire  with  a  fork  just  until  set.  Take  off  at  once 
and  serve  on  buttered  tcjast. 

SCOTH  EGGS. 

Well  butter  some  small  dariol  moulds,  and  sprinkle 
them  with  finely  chopped  parsley  mixed  with  pepper 
and  salt.  Drop  an  c^^^  into  each,  and  steam  till  set. 
Turn  out,  and  serve  on  buttered  toast. 


EGGS  WITH  TOMATOES. 

Take  as  many  eggs  as  tomatoes,  skin  the  tomatoes, 
cut  them  into  slices  and  put  on  to  a  buttered  disli. 
lireak  the  eggs  carefully,  and  put  them  over  the  toma- 
toes. Sprinkle  with  browned  bread  and  pour  a  little 
melted  butter  over,  liake  in  good  oven  about  twelve 
minutes. 

EGGS   WITH   OYSTERS. 

2  eggs — T2  oysters — t  tablespoon  oyster  liquor — i  tea- 
s])oon  cho])i)ed  parsley — pepper  and  salt. 
Gut  the  oysters  in  four  pieces.  Beat  up  the  eggs, 
add  the  o\  ster  licpior,  parsley,  pepper  and  salt.  Mix 
all  together,  pour  into  well  buttered  dish,  and  bake 
about  ten  minutes. 

SWISS   EGGS. 

I*"or  each  egg  take  i  teaspoon  fresh  bread  crumbs — i 
dessertspoon  milk  or  cream — Vz  oz.  butter — salt 
and  pepper. 


■ 
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Pla.  in  small  souffle  cases  or  saucers,  the  cream 
bre.  cn„.bs,  pepper  and  sal,  drop  an  e,g  into  eac^,' 
put  the  butter  on  the  top,  and  bake  about  ten  minutes. 

BAKED  EGGS. 

1:1  ser  hot    ''''  "^  ^'^'^  ''^'  ^^^^'"">-  -  '°  ^ /l'^-. 

EGGS  AND  CHEESE. 

I'-or  each  egg  take  .  oz.  cheese-:  tablespoon  milk- 
l>ci)i)er  an.l  salt— a  small  piece  of  butter 
M.ce  the  cheese  thinly  and  put  it  into  a  butiered  pud- 
<I."K  <  .sh.  add  nn-lk,  pepper  an<l  salt.     Break  the  eggs 

bout  mt"   "  •"  """' '"  ""  "'^"'  '^^■^■^ '"  <i»-K  °- 

aljout  fifteen  nunutes,  and  serve  very  hot. 

HAM  AND  EGGS. 

4  slices  of  ham — 4  eg-g-s. 

Put  the  ham  into  a  cold  fryingpan,  at,d  cook  until 
uffic,e„tly  done.     Take  it  out  of  the  pan  and  put  on 
o     hsh.     Break    he  eggs,  one  by  one.  into  a  cup  and 

ih:rrd;x'r^^^^^'-  ^'^--■-lice.anddish 


EGGS  WITH   BACON. 
Tl.e  eggs  for  this  dish  may  either  be  poached  or 
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fried.  When  cooked,  dish  them  on  croutons  of  fried 
or  toasted  bread,  and  put  rolls  of  bacon  all  round  the 
dish.  To  cook  the  bacon,  cut  thin  slices,  roll  them  up 
and  pass  an  iron  skewer  through  them  and  cook  in  the 
oven  or  before  the  fire  for  five  or  six  minutes. 

EGGS  A  LA   CREME. 

6  poached  eggs — ^2  pint  thin  Bechamel  sauce — i  tea- 
spoon finely  chopped  jiarsley — some  little  croutons 
of  fried  bread. 
Put  the  eggs  on  a  dish,  pour  the  sauce  over,  and  gar- 
nish with  the  pi.rsley  and  croutons. 


f: 


EGGS  A   LA  :^IAfTRE  D'HOTEL. 

2  onions — 3  hard  boiled  eggs — 2  oz.  butter — i  oz.  flour 

—  I  pint  milk — i  tablespoon  finely  chopped  parslev 

— pepper  and  salt. 

.Slice  the  onions  and  saute  them  in  the  butter  without 

browning,  add  the  flour  and  mix  it  smoothly  into  the 

butter.     Put  in  the  milk,  by  degrees,  and  cook  slowly 

fifteen  minutes.     Cut  the  eggs  into  quarters,  arrange 

them  in  a  ring  on  a  dish  and  strain  the  sauce  into  the 

centre.     Sprinkle  with  the  parsley  and  serve  hot. 

EGGS    SUR    LE   PLAT. 

P)Uttcr  the  dish  on  which  the  eggs  are  to  be  served, 
break  them  carefully  on  to  it,  sprinkle  with  a  very  little 
pepper  and  salt  put  bits  of  butter  here  and  there.  Put 
the  dish  in  the  oven  and  cook  until  the  whites  are  set. 
Serve  hot.  . 
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SAVORY  EGGS. 


I  slice  of  buttered  toast— i  cgtr— i  t1l)lc>^n^v  „ 

-,1  •        ,  ,    ^'^         tai)icsiK)on  cream 

le}--/2oz.butter-a  pinch  of  pepper, 
beat  the  egg,  add  cream,  ham,  parsley  and  penner 
warm  the  butter  in  a  saucepan,  pour  in  the  egg  u'k  "re 

::d::rh:r^'^""^'^"^^-^-  ^^^-^-^hetoa^ 

CREAMED  EGGS. 

3  eg:gs->^  pint  „eu.  milk  or  crea.n-pcppcr  and  salt- 
'2  pnit  brown  gravy. 
Beat  the  eggs,  add  n/ilk,  pepper  and  salt,  and  strain 
I>utter  some  plain  dariol  moulds,  fill  them  with  the  c- 
mixture,  and  stean.  until  set.     Turn  on  to  a  dish,  and 
pour  the  gravy  round. 

ANCHO\-Y   EGGS. 

2  hard  boiled  eg-ers — 1^/207  l^nff/.t-     .f 

f,f,>     i  /^  oz.  Duttei  — I  teaspoon  anchovv 

paste— a  little  cayenne. 
Cut  the  eggs  carefully  through  the  centre  and  take 
out  the  yolks,  cut  a  very  small  piece  off  the  ends  (.f  the 
whites  so  that  they  will  stand.  Pound  together  the 
yolks,  butter  and  anchovy,  with  this  mixture  fill  in  the 
wliites.  Put  remainder  into  a  forcing-bag  with  rose- 
tube,  and  force  a'  little  on  to  each.  These  eggs  mav 
be  served  with  salad,  or  brown  bread  and  butter. 

INDIAN   EGGS. 
Cut  a  small  piece  from  the  ends  of  4  hard  boiled  eircrs 
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and  fill  them  with  the  fulknvirif^  mixture: — The  yc^lk  of 
the  eggs — 2  oz.  butter — i  teaspoon  curry  powder — 
dessertspoon  anchovy  paste — a  little  pepj)er. 

Pound  all  together  and  use.  Dish  up  the  eggs  gar- 
nislied  with  cress  and  little  rolls  of  bn)wn  bread  and 
butter.  ■ 

EPICUREAN  EGGS. 

Cut  3  hard  boiled  eggs  in  half  and  take  out  the  yolks — 
pound  them  with  2  oz.  finely  minced  ham  or 
tongue — 2  oz.  butter — a  little  pepper  and  salt — Vz 
teaspoon  anchovy  essence — i  teaspoon  curry 
powder. 
Fill  the  whites  with  this  mixture,  place  them  on  a 

dish,  and  garnish  with  little  dice  oi  beet  and  celery  and 

aspic  jelly,  and  lettuce  in  the  centre. 

EGGS   FRIED   IN   BUTTER. 

Heat  I  oz.  of  butter  in  a  perfectly  clean  fryingpan, 
sprinkle  a  pinch  of  pepper  and  salt  over  it.  Drop  3 
eggs  in  very  carefully,  and  fry  until  the  whites  are  set. 
Raise  them  with  a  slice,  put  on  a  hot  dish,  with  or  with- 
out l)uttered  toast,  as  desired,  sprinkle  with  finely 
chopped  parsley,  and  serve  hot. 


OMELETS. 


Thons;],  so  fc«-  coks  ca„  sen,l  a  llmrouffhlv  m,o,l 

In    makins:  ,1,.  „r,li„ary    |.>onch  omelet,  tlie    e-ff. 

en.  and  „..  ...,.     If  beaten  too  nn.ch.  The  o„X 

■1  Ih;  watery.     ]„  ,|,e  o.nelet  sourile.,,  on  the  contrarv, 

t  .    .hitoult  to  overheat  then,.  b,n  of  cmrse  they  Jo 

I"  all  ease..,  he  very  s,n-e  that  the  onielct  pan  is  sen,- 

vritt';  T't  • ''  "r"  '"'•"• "  ™^"^'--  •'■''•  --^  '<-  - ' 

a  ver    1  ttle  fat  n,  ,t,  then  rub  it  ofif  with  kitehen  paper 

iKate,   slowly,  or  ,t  w,Il  brown,  and  diseolor  the  on.elet 
And  n,ost  nnportant  of  all,  the  on,elet  must  be  served 
as  soon  as  ready. 

A  great  „,any  other  on.elets  may  be  n,ade  from  the 
follown.n;  ree.pes,  by  altering  the  flavoring, 

I'RRNCH  OMELET. 

'  '''^^7 'roT'-''  ,"''*'-^l'"""  "f  "-^^  '"ilk  or  erea,„-a 
V  0  Intle  salt  an<l  pepper_if  liked,  a  dust  of  nut- 


*:|'i 

-,*», 
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!\Tix  well  top^ctlicr,  but  do  not  beat  tlioni.  Molt  not 
(|iiite  an  ounce  of  butler  in  tlie  omelet  pan,  pour  in  the 
mixture,  and  cook  two  or  tliree  minutes  over  the  fire, 
hold  it  a  few  seconds  before  the  fire,  or  under  the  g^as 
in  a  p^as-stove.  I 'old  it  up,  put  on  a  h<>t  plate,  and 
serve  at  once. 

OMELET  WITH   llERr.S. 

J  ej4^jj;'s — 2  tablespoons  milk — V^  a  very  small  shallot — 

1   teaspoon  finely  chopped   mixed  herbs — i  grate 

of  nutmeg — pepper  and  salt. 

Mix  all  together,  melt  i  oz.  butter  in  an  omelet  pan, 

pour  in  the  mixture,  stir  with  a  wooden  spoon  until  it 

begins  to  set,  then  drain  into  a  half-moon  shape.     Turn 

on  to  a  hot  dish,  and  serve  at  once. 

FLSIl    OMELET. 

2  eggs — I   tablespoon  of    chopped  dried    haddock — i 
tablespoon  milk — a  little  pepper  and  parsley 
Mix  all  togetl'er  and  ct)ok  as  French  omelet. 


OYSTER   OMELET. 

3  ^S^"^ — 2  tablespoons  oyster  liquor — salt  and  pepper 

— I   teaspoon  chopped  parsley. 
Cook  in  the  same  way  as  French  omelet ;  when  done, 
put  the  following  ragout  on  one  side,  and  turn  the  other 
over,  and  serve  at  once  : — 
6  oysters — i  oz.  butter — i  teaspoon  lemon  juice — salt 

and  pepper — i  tablespoon  of  chopped  mushrooms 

— I  yolk  of  Qgg, 


omi:m:ts. 
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Mix    all    tos:ctlicr   and   stir   over    tiie   fire    until    it 
thickens,  then  use. 


CHEESE  OMELET.   No.  i. 
Add   I   oz   cheese,  finely  grated,  to  the  mixture  for 

san  or    Gruyere  cheese 


sprinkle    with  grated     Parnie 
over  it. 


CHEESE   OMELET,    No.  2. 

Make  a  plain  souffle  omelet,  with  V2  an  oz.  grated 
cheese  added  to  the  recipe. 

^^  Have  ready  2  tablespoons  <,f  crean;  cheese  sauce. 


I' old  them  over  with  the 
possible. 


sauce  inside.     Serve  as  hot  as 


CKEAM   CHEESE  SAUCE. 

I  oz.  good  cheese-2  tablespoons  good  white  sauce- 
nuistard— pepper  and  salt. 

Jtir  aw  .he  fire  untiUho  cheese  is  „,eh«Unc. 


OMELETTE   SOUFFLE. 


3  oggs-i  teaspoon  vanilla  essence-i  teaspoon  su-ar 
—  I  tablespoon  jam. 

••«  liglnl)  as  possible.  .Melt  %  a„  <«.  butter  i„  an  on,e- 
J  pan  po„r  ,„  .he  „,ixture  and  cook  over  .he  fir^  r 
about  t«o  nnnutes,  then  put  in  a  hot  oven  for  abo«. 
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five  minutes.  1h)1(1  toc-etlicr  with  tlic  jam  inside,  and 
serve  at  once  on  a  hot  dish.  The  sides  next  the  pan 
should  be  folded  toq-ether. 


RUM   OMELET. 

.Alake  an  omelet  as  for  omelet  souffle,  pour  over  a 
tablespoon  of  rum.  si)rinkle  with  icincr  sugar.  Ignite 
the  rum,  and  serve  while  burning- 


PLAIN  OMELET  SOUFFLE. 

2  eggs— I  tablesj^oon  milk— pepper  and  salt. 

Mix  together  the  yolks  of  eggs,  milk,  pepper  and 
salt.  Whip  the  whites  to  a  stifif  froth,  add  them  light- 
ly. Melt  V2  oz.  butter  in  an  omelet  pan,  pour  in  the 
mixture,  cook  two  minutes  over  the  fire  and  five  in  the 
oven.     lH)ld  together,  and  serve  at  once. 


I 


HiNTS  ON  CAKE  MAKING. 


HINTS  ON  CAKE  MAKING. 


Perhaps  more  in  cake  making  than  any  other  branch 
of  cookery,  it  is  essential  to  procure  good  materials. 
Poor  flour,  bad  butter,  and  worse  still,  stale  eggs,  will 
spoil  a  cake  made  with  the  utmost  care. 

First,  then,  see  that  your  materials  are  good,  and  re- 
member, among  other  things,  that  good  beef  dripping 
will  always  give  a  more  satisfactory  result  than  bad 
butter.  Lard,  used  alone,  is  not  advisable  in  many 
cases,  for  cake  making,  though,  mixed  in  equal  quanti- 
ties with  butter,  answers  very  well  in'  the  plainer  cakes. 
Castor,  or  flint  sugar,  as  it  is  sometimes  called,  is  by 
far  the  best  for  all  light  cakes,  such  as  sponge  and  layer 
cakes,  while  brown  sugar  may  be  used  with  advantage 
in  any  fruit  cake  where  the  flour  and  butter  are  rubbed 
together.  When  the  butter  is  creamed,  castor  sugar 
will  be  found  best. 

Xo\v,  a  few  hints  as  to  preparing  the  materials,  cur- 
rants and  sultanas  should  be  washed  in  cold  water,  and 
thoroughly  dried  before  using.  The  best  way  to  do 
this  is  to  put  them  into  a  colander  and  let  water  run 
through  them  for  a  few  minutes,  rubbing  them  occa- 
sionally with  the  hands,  then  allow  them  to  drain,  turn 
them  on  to  an  old  cloth  and  take  the  ends  and  shake 
them  in  it.  After  tl:  s,  pick  them  and  spread  out  to  dry. 
When  quite  dry,  pui  „.vay  in  a  jar  ready  for  use.     It 


220 


COOKERY. 


this  is  (lone  when  the  p-occrics  conic  in,  the  fruit  is 
always  ready  when  wanted,  and  much  time  is  saved. 
In  any  case,  it  is  a  bad  ])lan  to  wash  them  just  before 
usini^.  as,  beini^^  damp,  they  will  in  all  probability  sink 
t  the  bottom  of  the  cake,  and  also  tend  to  make  ir 
he.Ti  .  If  for  any  reas(jn  it  cannot  be  avoided,  sprinkle 
them    •  idi  flour  before  using". 

If  salt  butter  is  used,  it  should  first  be  washed  in  cold 
water.  In  doing-  this,  keej)  the  butter  in  one  piece,  and 
press  it  well  with  the  hand  in  the  w^ater,  so  as  to  wash  it 
all  through  with  as  little  waste  as  possible.  Put  it  in 
a  towel  and  ])ress  the  moisture;  out  of  it. 

In  creaming  butter  and  sugar  tog^ether,  the  better 
way  is  to  first  cream  the  butter  alone,  then  add  the 
sugar,  and  cream  again  until  it  takes  a  white  creamy 
appearance.  A  wooden  spoon  is  the  best  thing  to  use 
for  tliis  jntrpose.  On  no  account  melt  the  butter  when 
\()ur  reci])e  says  cream  it. 

In  using  eggs,  always  break  them  separately  into  a 
cup,  so  as  to  be  sure  that  all  are  g^ood. 

An  egg-  that  has  no  odour  may  generally  be  used, 
though  it  look  cloudy. 

A  pinch  of  salt  added  to  the  whites  of  eggs,  helps 
tliem  to  froth  more  (juickly. 

It  is  a  good  ]:)lan  always  to  prepare  the  tins  before 
mixing  the  cake,  as  many  cakes  need  to  go  into  the 
oven  at  once.  The  best  way  to  do  this,  is  with  a  brush 
dipped  in  melted  fat. 

h'or  any  kind  of  sponge  cake,  the  tins,  after  buttering, 
should  be  sprinkled  with  flour  and  sugar  mixed  to- 
getlier  in  e(|ual  (|uantities.  Vov  all  rich  cakes,  the  tins 
should  first  be  buttered,  then  lined  with  buttered  paper. 

leaking  powder  should  be  put  in  with  the  last  quan- 
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tity  of  floitr,  in  mixtures  where  the  butter  and  sugar 
are  creamed ;  where  the  butter  and  flour  are  rubbed  to- 
};etlier,  it  is  best  added  after  the  butter  is  rubbed  in,  and 
liefore  the  moisture  is  added.  When  the  whites  of  egg 
are  whipped  to  a  stifif  froth,  less  bal\ing  powder  is 
necessary. 

And  now  we  come  to  the  oven,  a  very  important 
factor  in  the  making  of  cakes.  In  fact,  the  first  thing 
ihat  should  be  thought  of,  for  without  a  good  oven  of 
the  right  heat,  all  the  labor  of  mixing,  beating  and 
whisking  will  be  lost,  and  the  cage  a  melancholy  failure. 
(J)ne  rule  to'  remember  is  this — the  richer  the  cake,  the 
longer  it  takes  lo  cook — consequently  the  oven  must 
bo  cooler,  or  the  outside  will  be  burnt  and  the  inside 
underdone.  For  a  large,  rich  mixture,  put  into  rather 
a  warm  oven  for  the  first  half-hour,  then  cool  down  for 
remainder  of  time.  Sponge  and  layer  cakes  need  a  mo- 
derate, steady  oven.  For  most  scones  and  hot  cakes, 
the  oven  should  be  hot. 

An  easy  test  to  tell  when  all  spongy  cakes  are  suffi- 
ciently cooked,  is  to  put  the  finger  on  the  centre;  if  it 
feels  spongy  and  springs  into  place  where  the  finger 
touched  it,  it  is  ready.  , 

Short-bread,  ginger  biscuits,  and  such  cakes  as 
Shrewsbury,  should  be  cooked  in  rather  a  cool  oven, 
they  should  be  crisp  all  thnnigh,  and  nnist  (jn  no  ac-' 
count  be  allowed  to  become  too  dark  a  brown,  or  the 
flavor  is  quite  spoilt. 

All  cakes  on  being  removed  from  the  tins,  should 
be  placed  on  a  pastry  rack  or  folded  towel,  in  order  that 
the  steam  may  escape. 
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3'/2  lbs.  flour- 


BREAD. 

-I  oz.  yeast— I  tea 


spoon  salt— I  tej 


)un 


e 


siig-ar— 
Pm  the  flour  ami  sairi,u;7'larq-o 

'"•->  '-,rs,  ..    it  t      ett'7  '  r""  '""•^'  "■  "«■•  f" ' 
'"«■     After  it  ha    ri  e„  "-'^     "■"     ''^' """''  "••"•"- 

'oaves,  allow  th        *"";,?:'  '^  "•^"  ^""  '"""  """ 
a  I'ot  oven  for  a  <u    r    r  ,        T  '     ^"'  """'  """ 

cooler  part  for  an'wa     .i;;  f-'J^^'rV-''-  <"  a 
and  niashed  potatoes  „,-,,•  ,',    ,        "''  '"^  '"'"'-•'I 

"le  bread  n,ay  be  mL le  \  , ''u'"'  '°  ""=  """'•-  also 
Tl.e  heat  of  t he  room  f  ,r  '''"'  """^  •-""'  ''■•"f  "atcr. 
about  80°,  ancl  tic  o"e  ;r'';f  T  '""'''"  ■^'•""'"  '- 
*^  for  the  rent  i:;tK''L'r'*^'^^^' ''"'"■• 
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'lake  half  the  above  cinantitv    f        ,     . 

"«o  it,  beaten  er-f"'"'r'''''S''' ■•'■''' '--ad 

->;lied  pee,,  and  a  littlemi'e  '.f;:-^-'  '^  "" 
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noSTOX    I'.ROWX    r.RKAl). 

I  cup  wliitc  corn  meal — i  cup  rye  flour — i  cup  whole 
meal — 1  teaspoon    salt — i   teas])oon  soda — ^/^  cup 
molasses — scant  ^/a  pint  water. 
Sift  the  tlour  before  measurinjj;-,  then  mix  tos'cther 
all  dry  ins^redients,  and  sift  apiin.      Mix  to.^ether  mcj- 
lasses  and  water,  and  stir  it  into  the  Hour.     Well  butter 
some  small  round  tins,  two-third  fill  them  with  the  mix- 
ture, and  steaui  two  hours.     Put  them  then  into  a  mo- 
derate oven  for  ten  minutes. 

TEA  CAKES. 

4  lbs.  household   Hour — i   cake  yeast — [Vz  oz.  lard — i 

pint  milk — V2  tablespotm  suji^ar. 
Mix  the  yeast  and  suj^^ar  to  a  cream,  melt  the  lard 
and  mix  it  with  the  nulk.  which  should  be  tepid,  add 
this  mixture  to  the  yeast,  ^lix  all  well  together  and 
stand  in  a  warm  place  half-an-hour,  then  knead 
thoroughly  and  add  more  milk,  if  necessary.  Stand 
another  half-hour,  then  knead  again  and  make  into 
buns.  Let  these  stand  half-an-hour,  then  bake  in  good 
oven  for  twenty  minutes.  If  liked,  these  buns  may  be 
glazed  with  egg.  or  with  the  following  mixture  : — 
I  teaspoon  sugar — i  teasj)oon  butter — i  teaspoon  milk 

or  water.     l>oil  up  and  use  with  a  brush. 


MILK   SCONES. 

1    lb.   tlour — 2  oz.   butter — 2  oz.  sugar — about  3  gills 

milk,  {)V  InUtermilk — 2  teaspoons  baking  powder. 

Put  tlour,  sugar  aud  butter  into  a  basin  and  rub  them 
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tofrctlier.  add  then  the  hnl-ino-  .        i 
frn  on  to  a  Houre.l    oa  "l^  ^  ^     7'         '"  ""  ""'"^"' 
'•"  t»„  pieces      Kor       "  ,  """"'  '""'>'  ''f^'"'-^'     C.it 

each  wL,  leaving  err;  I  "■^"  T'"'  ^""  ='  ''«'^' 
Cut  across  with  a^shar  „  H  ,;  X''  '"  "-•'^•--• 
"I  a  moderate  oven    tile  tu  """  """""^» 

"■■■f  ""IK-  ret„r  o'tfj  'L";"  """""■  ■''•">">• 

liot  or  cold.  '"'  '"'"  '"""itcs.     Servo 


(1— I 


STEAMED   GKAHAM   BREAD 

-^'/^  cups  sour  „,ill<  "'"'  ''''^"P  '""'='«»^--^ 

-ill';  mK':er:ouf:\'"r''^-^'  •--"'  -'"a-s  and 
three  hours  an!l  TZf   "°  '""^""  "!""'"'  -"  --" 


BREAKFAST    BISCUITS. 


''^  II)-  flour— I  oz,  butter— 1  mV  '      c      i 

/;aK•.■n,po.der-ahon.^Ti■,„,;k:"'-"-•'-" 
ivuh  together  the  flour,  butter  and  salt  ndrl  ,,,    ,    , 
'"S:  ixnvder,  and  lastlv.  stir  in  the  n  Ik      T  *''''" 

-;;jitt.e  wann  butter  f,„  ear  Ser'aXt 


OATMEAL  BISCUITS. 
5  oz.  flour-7  oz.  oat„,eal-3  oz.  castor  sugar-,  oz 
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lard  or  huttcr — i  c^i^ — ^^  s.'iltspntm  carbonate  of 

soda — F  teaspoon  water. 
Mix  dry  inj.^'redients  top^etlier.  Melt  tlu-  hutter  and 
add  it.  also  tiie  cijij,  wliieli  shoidd  iirst  he  well  beaten 
with  the  water.  .Mix  well  to,y;c'ther,  turn  the  paste  on 
to  a  floured  board  and  roll  out  very  thinly,  cut  into 
rounds,  place  them  on  a  buttered  pan.  and  bake  twenty 
mituites  in  moderate  oven.  These  biscuits  nuist  not 
be  allowed  to  become  too  l)rown,  ur  the  flavor  is  (|uite 
sj)oilt. 

GALETTKS. 

I  11),  household  flour — i  lb.  N'ienna  flour — i  packet  of 
yeast — Va  pint  warm  milk — V2  lb.  butter — 7  eg^s. 

Make  a  douj^h  with  the  household  flour,  milk,  suj^ar 
and  yeast,  add  e.ij^s  and  butter  to  N'ienna  flour,  and  beat 
well  with  the  hand.  When  the  dougli  has  risen  one 
hour,  beat  the  two  mixtures  well  together  and  allow  it 
to  rise  another  hour.  Make  into  two  large  cakes,  rise 
half-an-hour  and  bake  in  good  oven  about  three-quar- 
ters of  an  hour,  brush  with  egg.  and  return  to  die  oven 
for  five  minutes. 

The  same  mixture  may  be  made  into  l)uns,  ])rushed 
with  Q^^,  and  baked  twenty  minutes,  after  rising  half- 
an-hour. 


RATH  r.rxs. 

r  lb.  of  sifted  flour — '/a  lb.  butter — i  gill  warm  milk — 

4  large  eggs — 5  oz.  castor  sugar — i  i)acket  yeast. 

Rub  the  butter  into    the  flour.      Mix  together  the 

yeast  and  milk,  add   this  to  the  flour,  also    the  eggs; 

knead  into  a  light  dough,  and  allow  it  to  rise.in  a  warm 
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place  for  ,„u'  liniiraiid  •.  l,..if.     t.    , 

^-•ad  it  li,,H,vnn,        :,';:;  ^^^'-.^>--^^^^^^ 

.r,.„i  .    '^  .  '■•"•HitN  and  ped  and   h:.l..-.  :..  .. 


«-'-<l  nvvn  for  alxuu  tunm 


IH't'l  and  hake  in  a 
nnnnti's. 


SIXTANA  CAKE. 
V2  II).  flour-  4  ox.  I)nttcT-4  07   sun-ir     . 

snltanas-y.  ,,„  „„•„  J,,,  1      t  7f  ^^^^"^^  ^^• 
candied  peel— i  ton.tv  ,  leni(,n— 2  oz. 

lv»nK  f         ,  teaspoon  hakuur  powder 

■""1  s„l,a„„s.     ].,.,^t ,.  ,  „  '  '  '"'^.' •-'"  "«"  small  pieces, 

at„l  bake  al>„ut  „„e  hour  i„  „„„lerate 
sultanas.  ^^^"'ant.s  o,    ,ecds  ni  place  of  the 

l^LrAf    CAKE. 

spoon  U.Ls  ptX        ^  "  """-'  '^'•S'--  '- 

P"t  .nto  well  l,„(,ere,l  cikc  H .         ,  .         ''"  ^"^''^'^'^ 
oven  two  ho„rs.  '  ''"''  ''^'^'^  '"  moderate 
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LAYER    CAKE.    No.    i. 


Va  a  Clip  of  butter — 1V2  cups  of  su.c:ar — 2V2  cujjs  of  flour 
— I  cu])  milk — 4  cj^^jifs — 2V2  teaspoons  baking  pow- 
der— I  teaspoon  vanilla. 
I'eat  butter  to  a  cream,  add  sugar,  and  beat  again, 
now  add  the  yolks  of  eggs  and  beat  well,  add  the  flour 
and  milk  alternately,  putting  in  the  baking  powder  with 
the  last  (juantity  (>f  flour.     Whip  whites  of  eggs  to  a 
stiff  froth,  add  them  very  liglitly,  pour  the  mixture  into 
well  buttered  jelly  cake  tins,  and  bake  twenty  minutes 
in  moderate  oven. 


LAYER    CAKE,    No.    2. 

2  cups  Hour — I  cup  sugar — 2  oz.  butter — i  cup  milk — 

2  teaspoons  baking  powder — rind  of  Vs  a  lemon — 

2  eggs. 

Mix  in  the  same  manner  as  No.  i,  divide  into  two 

parts,  and  color  one  part  with  a  few  drops  of  cochineal 

(  r  carmine.     IJake  in   two  iellv  cake  tins  for  twenty 

minutes,  turn  out.  and  when  cold,  spread  one  part  with 

lemon  cheese.     Pat  the  other  on  the  top  and  pour  hot 

lemon  icing  over. 


ALMOND   CAKES. 

2  eggs — their  weight  in  sugar,  butter  and  flour — 2  oz. 
chopped  almonds — i  tablespoon  rose  water. 
P)eat  Imtter  and  sugar  to  a  cream,  add  yolks  of  eggs, 
flour  and  rose  water.  Whip  whites  to  stiff  froth,  add 
them  lightly,  and  lastly  the  almonds.  Half-fill  small 
moulds,  and  bake  fifteen  minutes  in  moderate  oven. 


BREAD   AM)   CAKES. 

CTTROX   CAKE. 
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4  oz.  l,utter-4  oz.  flnur-4  "Z.  sii-ar-2  tablespoon. 

brandy— V2  a  teasix.on  baking  puu(ler--3  co-s— 

4  uz.  citron. 
Well  butter  a  jelly  cake  tin.  cut  the  citron  into  rin-s 
and  i)lacc  them  all  round.  iieat  butter  and  su^-ar  to 
a  cream,  add  yolks  of  ei^ss.  then  alternatelv.  the  flour 
brandy  and  whites  of  eoos.  Cut  up  the  scraps  of  citron 
and  add  them  to  the  mixture,  pour  into  the  prepared  tin 
and  bake  about  twenty-five  minutes. 

GKRMAX   POrxn   CAKE. 

8  uz.  butter-, o  nz.  flour-S  <,z.  su-ar-4  nz.  candied 
peel— nnd  and  juice  of  i  small  lemon— <S  ,,z.  sul- 
tana raisins — 5  e^;<;s. 
Beat  butter  and  su-ar  to  a  cream,  add  volks  of  e^-gs 

then  flour  and  whites  alternatelv.  lastlv,  the  fruit.     Bmr 

into  buttered  and  papered  cake  tins,  and  l)ake  two  hom-.^ 

ni  moderate  oven. 


oz. 


POUXD    SEED    CAKE. 

V2  lb.  butter— y2  lb.  sus;ar— %  lb.  flour— V4  lb.  candied 
I)cel— rind  of  Vz  small  lemon— i  tablespoon  brandy 
—  I  tablespof)n  carraway  seeds — 4  eg-gs Vi  a  tea- 
spoon of  baking  pcjwdcr  may  be  used  if  liked. 
Mix  in  the  same  order  as  German  pound  cake,  and 

'>ake  abcut  one  liour  and  a-half  in  a  moderate  oven. 


GEXOA    CAKE. 
10  oz.  flour— 8  oz.  sugar— 8  oz.  l)uttcr— 6  oz.  sultanas 


'  ^^^^^gjjgg^^^j^^ffi^ 
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—  I  i)'/..  ])istaclii()  mits — 2  oz.  almonds — 3  oz.  citron 

— .UTatc'l  rind  of   1    lemon — S  c<4"l;"s — i   tablespoon 

oranq-e  llower  water. 

Mix  in  tlie  same  onlei'  as  ( lerman  ponnd  cake,  well 

!)iitter  and  pa])er  a  cake  tin.  pour        ihe  mixture,  and 

hake  from  one  iiour  and  a-lialf  to  two  hours.     If  liked, 

sln-edded  almonds  may  Ije  sprinkled  on  the  cake  before 

it  is  baked. 

I'A'CLTSli    I'Ol'XI)   CAKE. 

I  11).  butter — I  11).  su.q-ar— 1  lb.  Hour — <S  e.c^,G^s — i  wine- 
i^lass  brandy — i   lb.  raisins — i   lb.  sultanas — i   lb. 
currants — V2  lb.  prunes — V*  lb.  dried  cherries — V^ 
lb.     candied    ])eel — Vt    lb.    almond.s — i     teas])oon 
mixed    i~)uddins4'   spice— i    tcaspocju    carbonate    of 
soda — I    teas])o()n  browning". 
Ik^at  butter  and  sugar  to  a  cream,  mix  all  the  i)re- 
pared  fruit  together — the  almonds  shredded,  the  cher- 
ries cut  in  half,  and  the  ])runes  into  small  pieces — and 
beat  the  eggs  until  light.     Xow  mix  alternately  into  the 
butter  and  sugar,  the  flour,  eggs  and  fruit,  when  this  is 
tlioroughly  well  mixed,  add  the  spice,  brandy,  brown- 
ing and  soda.     Mix  well  again,  then  ])ut  the  mixture 
itUo  pre])ared  tin,  and  bake  in  moderate  oven  from  four 
to  five  hours. 


CARRAWAV    SEED    CAKE. 

^'■■^  11).  llour — -Vi  lb.  sugar — V^  lb.  butter — -2  tablespoons 
milk — 2  eggs — 1   teaspoon  baking  powder — i  oz. 
citron — the  grated  rind  of  V2  a  lemon. 
Put  Hour,  sugar    and  butter  in  a    basin,  rub    theiu 


KREAI)  AND  CAKKS. 

li^Hitly  tno-cthcr  until  tlio  mixture  looks  like  broad 
orunihs.  add  then  the  seeds,  citron  and  bakino-  pow.k'r 
Heat  the  e-os  n„til  li„-ht.  and  achl  to  them  the  milk. 
Mix  all  (juiekly  together,  pour  into  a  well  buttered  cake 
tin.  and  bake  in  moderate  oven  about  an  hour. 


/ 


CHOCOLATE  CAKES. 

(I.)— 4  oz.  butter— 4  oz.  flour— 4  oz.  sugar— 3  egcrs— 

I  tcasi)oon  vanilla. 
(2.)— Va  lb.  icing  sugar— 3  oz.  grated  chocolate— 2  table- 
spoons wine  or  water— a  few  drops  of  caramel 
15eat  the  butter  and  sugar  to  a  cream,  and  add  to 
them  alternatelv  the  beaten  eggs  and  flour,  add  also  the 
vanilla:  pour  mto  well  buttered  deei)  jellv  cake  tin.  and 
l)ake  in  moderate  oven  twenty  minutes,  turn  out  and 
allow  It  to  cool,  cut  it  then    into  little  rounds  or  dia- 
"londs.     Now  put  icing  sugar.  choc(^late.  caramel  and 
wine  intcj  a  saucepan,  stir  over  a  slow  fire  just  until  it 
IS  h(|uid.  dip  the  cakes  into  this  mxture.  and  put  on  a 
board   tu  cool. 


COCOANUT    GINGER UREAD. 

V2  lb.  flour— Vs  lb.  treacle— %  lb.  cocoanut— i  egg— 2 
oz.  sugar— 2  oz.  butter— ¥2  gill  nnlk—Vs  teaspoon 
soda — V2  uz.  groui 
Rub  together  the  fl 
treacle  and  pour  it  into  tl 
until    light,    add    to    it    the    milk.      M... 
thoroughly,  pour  into  well  buttered  tin.  aiiTl'bal 
hour  and  a-half  in  moderate  oven. 


ginger, 
our.  butter  and  sugar,  melt  the 
"our,  etc.     15eat  the  t^^^ 


ix    all    together 


ke  one 
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ctnTtEr  cake. 

V2  11).  Hour — V2  11).  treacle — V*  lb.  currants — 2  c.^gs — i 
teaspoon  cinnamon — i  teaspoon  si^.^"*-''' — ^'^  ^  tea- 
spoon  carbonate  of  soda — ^/i  teaspocjn  cream  of 
tartar — 2  oz,  chopped  almonds — ^/i  lb.  butter — 'i 
11).  sug-ar. 
Mix  all  the  dry  in^^redicnts  toji;-etber.     Well  beat  the 
e5;\[^s.  then  put  the  treacle,  butter  and  sugar  tog'ether 
in  a  sauce])an.     When  all  is  melted,  i)our  it  over  the 
egg-.     Now  mix  all  quickly  together,  pour  into  well  but- 
tered cake  tin,  and  bake  about  three-(|uarters  of  an  hour. 

TIARLEOUTN  CAKE. 

Take  No.  i  layer  cake  mixture  and  color  in  three 
colors,  bake  twenty  minutes  in  separate  tins.  Turn 
out,  and  when  cool,  spread  two  with  the  following  mix- 
ture, i)lace  one  over  the  other,  and  ice  with  hot  icing: — 
Lemon  Mixture: — Rind  and  juice  of  i  lemon — i  cup 

sugar — I   eg^ — i   tablespoon  corn  starch — i   gill 

water. 
?^lix  tog-ether  the  water  and  corn  starch,  and  cook 
them  for  five  minutes;  add  sugar,  lemon  and  egg,  and 
cook  one  minute  longer. 


SHORTBREAD. 

Vz  lb.  flour — Vi  lb.  butter — 2  oz.  castor  sugar. 

Wash  the  butter,  leave  it  in  one  piece,  and  knead  the 
sugar  and  flour  into  it.  When  quite  smooth,  place  it 
on  a  sheet  of  white  paper  and  roll  it  out  to  about  three - 
(juarters  of  an  inch  in  thickness,  using  the  hands  to  keej) 
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It  in  shape.  Mark  round  the  cdg-cs  with  "tlio  old 
woman's  poke."  or  a  fork,  prick  all  over  the  centre,  and 
bake  ni  rather  a  slow  oven  for  half-an-honr.  Allow  it 
to  stand  on  the  pan  for  a  few  minutes  after  coming  out 
of  the  oven,  to  harden. 

If  Hked,  the  shortbread    may  be  ornamented    with 
carraway  comfits  and  candied  peel. 


BRANDY   WAFERS. 


6  oz.^treacle— 3  oz.  butter— 3^/2  oz.  flour— 5  oz.  sugar— 


y*  oz.  gingci 


Melt  the  butter  and  treacle  together,  and  stir  in  grad- 
ually the  flour,  sugar  and  ginger.  Drop  in  spoonfuls 
on  to  a  buttered  pan.  leaving  a  good  space  between. 
Hake  about  twelve  minutes  in  moderate  oven,  remove 
from  the  pan  while  warm,  and  roll  up. 


PLAIN    DOUGHNUTS. 

I  cup  flour— I  oz.  butter— I  tablespoon  sugar— 2  table- 
spoons milk— I  teaspoon  baking  powder. 
Rub  together  the  flour,  sugar  and  butter,  add  the 
baknig  powder  and  a  very  little  nutmeg,  form  the  mix- 
ture into  ball,  put  the  finger  through,  and  cook  in  hot 
fat  five  minutes.     Drain  on  paper  and  sprinkle  thickly 


with  sugar. 


RASPBERRY  DOUGHNUTS. 

_  Take  the  same  mixture  as  for  plain  doughnuts,  roll 
It  out  rather  thinly  and  stamp  into  rounds,  put  a  little 
rasplKM-ry  jam  on  half  the  rounds,  brush  the  edges  with 
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water  and  cover  with  the  remainder,  press  tliem  firmly 
together  and  fry  in  hot  fat  five  minutes.  Sprinkle  with 
sui^^ar.  ' 

DROP-SCONES. 

5  tal)les])c)()ns    flour — 2  tablespoons  sugar — i    egg — i 

teaspoon    baking    powder — abntt    5    tablespoons 

milk,  or  butter  milk. 

Mix  together  flour,  sugar  and  baking  powder,  drop 

in  the  q^^,  add  milk  by  degrees,  beat  well  together,  and 

cook  on  the  griddle  pan.     vServe  hot  i)r  cold. 


ALPHA   CAKES. 

2  oz.  grated  cocoanut — weight  of  2  eggs  in  butter,  flour 
and  sugar — i  teaspoon  lemon  juice. 
I'eat  the  butter  to  a  cream,  add  sugar,  and  beat  again, 
add  lemon  juice,  then  mix  in  alternately  the  well  beaten 
eggs  and  sifted  flour,  add  the  cocoanut  last  of  all,  and 
drop  the  mixture  in  rough  ])ieces  on  to  a  buttered  pan, 
sprinkle  with  cocoanut,  and  bake  in  a  quick  oven  ten 
minutes. 

CURRANT  ROCK  CAKES. 

V2  11).  flour — 3  oz.  sugar — 3  oz.  butter  or  dripping — i 

c^^ — 3  oz.  currants — i  teaspt)on  baking  powder — 

a  little  milk. 

Place  flour,  sugar  and  butter  in  a  basin  and  rub  them 

lightly  together  until  there  are  no  lumps,  add  currants 

and  baking  powder,  beat  the  cg^  until  light,  add  the 

milk.     j\Iix  all   (|uickly  together,  half-fill  some  small 

buttered  tins,  and  bake  in  moderate  oven  for  twenty 

minutes. 
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CREA^r   CAKES. 

3  teacups  of  flour— 3  teacups  sugar— 2  oz.  butter— 3 
es-.i;s— I  teacup  sour  cream— i  teaspoon  vanilla— 
V2  teaspoon  carbonate  of  soda— V2  teaspoon  creani 
of  tartar. 

Place  flour,  sujrar  and  butter  in  a  basin  and  rub  them 
liS;htly  to^^ether,  add  soda  and  cream  of  tartar,  licat 
the  esrgs  until  light,  and  add  to  them  the  cream  and 
vanilla.  Mix  all  quickly  together.  Half-fill  small  but- 
tered cake  tins  with  the  mixture  and  bake  in  good  oven 
from  twelve  to  fifteen  minutes. 

TEA   CAKES. 

2  eggs— 4  oz.  butter— 6  oz.  sugar— rind  of  i  small 
lemon— y2  lb.  flour-a  little  rose  water  or  plain 
water— a  pinch  of  salt— Va  a  teaspoon  baking 
powder. 

]5eat  the  butter  and  sugar  to  a  cream,  and  add  to  it 
the  beaten  eggs,  flour,  rose  water  and  baking  powder 
rurn  It  on  to  a  floured  board,  knead  very  lightlv  roll 
out  to  the  thickness  of  an  inch,  cut  into  rounds,'  and 
bake  m  a  good  oven  fifteen  minutes.  These  cakes 
may  be  eaten  hot  or  cold;  if  hot,  open  them  and  pour 
over  a  httle  melted  butter.  ' 


SHREWSI5LJRV   CAKES 


^  '^^-^fl""'--'  o^.  rice  flour-3  oz.  butter-2  oz    sugu- 

I  cgg-a  few  spots  of  vanilla- V*  of  the  rin(i  of 

small  lemon— 2  oz.  of  currants 

liked. 


may  be  added  if 
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Cream  the  butter  and  sugar,  add  beaten  egg  and 
flour,  also  vanilla  and  lemon.  Turn  on  to  floured 
board,  knead  very  lightly,  roll  out  thinly,  cut  into 
rounds,  and  bake  about  ten  minutes  in  a  moderate  oven. 

QUEEN  CAKES. 

3  oz.  currants — 4  oz.  butter — 4  oz.  sugar — 6  oz.  flour— 
^/^  gill  milk — 3  eggs — i  teaspoon  lemon  juice. 
I'cat  butter  and  sugar  to  a  cream,  add  yolks  of  eggs, 
and  beat  again,  add  lemon  juice,  then,  by  degrees,  flour 
and  milk.  Whip  whites  to  a  stiff  froth  and  add  them 
lightly,  put  in  the  currants.  Half-fill  small  cake  tins 
that  have  been  well  buttered,  and  bake  in  moderate 
oven  for  tw-entv  minutes. 


FRIARS'  CAKES. 

(i.) — 5  oz.  butter — 4  oz.  flour — 3  eggs — ^'4  lb.  burnt  al- 
monds— 4  oz.  sugar — a  few  dried  cherries. 

(2.) — V2  lb.  icing  sugar — i  tablespoon  lemon  juice — i 
tablespoon  of  water.  '  ,  ^ 

P»eat  butter  and  sugar  to  a  cream,  add  flour  and 
lu^aten  eggs  alternately,  also  half  the  almonds,  finely 
cho])ped.  I  hitter  some  very  small  moulds  and  half-fill 
them  with  this  mixture.  Bake  twelve  minutes  in  mo- 
derate oven.  Turn  out,  and  allow  them  to  cool,  then 
put  the  icing,  sugar,  lemon  juice  and  water  in  a  sauce- 
pan, and  stir  it  over  the  fire  until  liquid,  but  do  not 
allow  it  to  boil.  Dip  each  cake  into  this  icing,  and 
then  into  remainder  of  chopped  almonds,  and  put  a 
cherry  on  the    op  of  each. 
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VICTORIA  BUNS. 

10  oz.  fl(nir — 3  oz.  sui^^ar — 3  oz.  butter — 2  eggs — %  glil 

milk — I   teaspoon   baking  powder — rind  of  %  a 

lemon — i  oz.  candied  peel. 

Rub  togetlier  the  flour,  sugar  and  butter,  add  grated 

lemon  rind,  and  baking  powder.     Beat  the  eggs  and 

mix  them  with  the  milk.     Mix  all  together,  drop  in 

small  pieces  on  to  a  buttered  pan,  and  bake  in  good 

oven  fifteen  minutes.    The  candied  peel  should  be  cut 

into  slices,  and  one  slice  placed  on  each  bun  before 

baking. 

GINGERBREAD    NUTS. 

V^  11).  flour — 8  tablespoons  molasses — 3  oz.  lard — i  tea- 
spoon ground  ginger — ^^  teaspoon  baking  pow- 
der— pinch  of  salt.  ' 
Mix  dry  ingredients  together.      Boil  together  the 
lard  and    molasses,  mix  all  together,  form    into  little 
balls,  and  bake  about  ten  minutes  in  moderate  oven. 

SPONGE   CAKE,    No.    i. 

3  eggs — the  weight  of  3  eggs  in  sugar  and  2  in  flour. 

1^'irst  beat  yolks  and  sugar  together  for  at  least  ten 
minutes.  Whip  the  whites  of  Qgg  to  a  stifif  froth,  and 
add  them  alternately  with  the  flour.  Half-fill  small 
tins  that  have  been  well  buttered  and  sprinkled  with 
equal  quantities  of  sugar  and  flour,  and  bake  about 
eight  minutes  in  good  oven. 


MATTERNICH    CAKE. 
Bake  above  mixture  in  three  shallow  jelly  cake  tins, 
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colorinj?  one  part  pink,  one  part  green  or  brown,  and 
Icavinp^  the  yellow.  When  cool,  spread  two  parts  with 
lemon  cheese  mixture,  place  one  over  the  other, 
si)rinkle  with  sugar,  and  cut  into  pretty  shapes. 

SPONGE   CAKE,    No.   2. 

%  lb.  flour — I  lb.  lump  sugar — V^  pint  water — rind  of 
I  lemon — 7  yolks  and  5  whites  of  eggs. 
Boil  together  the  sugar,  water  and  lemon  rinds  until 
the  sugar  is  quite  dissolved,  pour  it  over  the  eggs,  and 
whisk  seven  minutes.  Add  the  flour  lightly,  and  poui 
the  mixture  into  two  moulds,  prepared  as  in  No.  i,  and 
bake  one  hour  in  a  moderate  oven. 

RAILWAY   CAKE.    . 

I  cup  of  flour — I  cup  sugar — 1  teaspoon  vanilla — i  tea- 
spoon baking  powder — 3  eggs — i  tablespoon  milk. 

Mix  together  the  flour,  sugar  and  baking  powder,  in 
another  basin  mix  the  eggs,  vanilla  and  milk.  Mix  all 
well  and  quickly  together,  and  pour  into  a  well  butter- 
ed flat  tin,  and  bake  fifteen  minutes. 


GATEAU  A  LA  FRANCAISE. 

I  large  plain  sponge  cake — 6  oz.  fresh  butter — 8  oz. 
icing  sugar — 3  oz.  grated  chocolate — a  few  drops 
of  caramel — 2  tablespoons  brandy. 

l>eat  together  the  butter  and  sugar  to  a  cream,  add 
the  brandy  and  caramel.  Mix  well  together,  and  take 
out  a  quarter,  add  chocolate  to  remainder.     Cut  the 
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cake  into  thick  slices,  spread  them  with  the  chocolate 
mixture,  replace,  and  garnish  with  remainder  of  icing. 


GENOESE  PASTRY. 

6  oz.  butter — 6  oz.  flour — V2  U).  sugar — 7  eggs. 

Place  the  eggs  and  sugar  in  a  basin  and  whisk  them 
fifteen  minutes  over  boiling  water.  Take  of¥,  and 
whisk  until  cold,  add  then  the  flour,  melt  the  butter  and 
stir  it  in  also,  pour  into  jelly  cake  tins,  and  bake  twenty 
minutes  in  moderate  oven. 


MADEIRA  CAKE. 

6  oz.  flour — 3  oz.  castor  sugar — 3  oz.  butter — 2  eggs — 
I  gill  milk — Vz  teaspoon  baking  powder — rind  of 
Vz  a  lemon. 
Beat  butter  and  sugar  to  a  cream,  and  add  to  it  alter- 
nately the  beaten  eggs  and  flour.     Pour  into  well  i)ut- 
tered  cake  tin,  and  bake  three-quarters  of  an  hour  in 
moderate  oven. 
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ORANGE  CAKE,   No.    i. 

^^  lb.  flour — 2  oz.  butter — 4  oz.  castor  sugar — 3  eggs — 
I  large  teaspoon  baking  powder — a  few  spots  of 
orange  essence. 
Place  flour,  sugar  and  butter  in  a  basin  and  Kub  to- 
gether lightly  until  there  are  no  lumps,  then  add  the 
baking  powder.     Beat  the  eggs  until  light,  and  add  to 
them  the  orange  essence  and  milk,  stir  all  quickly  to- 
gether, pour  into  well  buttered  cake  tin  and  bake  half- 
an-hour  in  good  oven.     Cool,  then  cut  through  and 
17 
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spread  with  the  following  mixture.  Replace,  and  giaZC 
with  orange  j^laze: — 

iMlhnj^: — I  small  orange — 1V2  oz.  butter — i  egg — 4<>z. 
sugar. 
Grate  the  yellow  rind  from  the  orange,  put  it  with  the 
juice,  sugar  and  butter  in  a  double  saucepau,  add  the 
beaten  vg<fi;,  and  cook  until  it  thickens.  Stir  until  cool, 
and  use.  ' 

ORANGK   CAKE.   No.   2. 

6  eggs — 10  oz.  castor  sugar — 6  oz.  flour — finely 
chopped  rind  of  2  oran^-es — a  few  spots  of  carmine. 
Put  eggs,  orange  rind  and  sugar  into  a  basin,  and 
whisk  over  hot  water  until  double  its  size  (about  ten 
minutes,)  take  off,  and  whisk  till  cold,  then  add  flour 
and  carmine,  pour  into  prepared  cake  tin  and  bake  in 
moderate  oven  one  hour.  When  cool,  cut  into  four 
roiuids,  and  spread  with  orange  marmalade  that  has 
been  rubbed  througli  a  sieve.  Replace,  and  glaze  with 
orange  glaze,  and  sprinkle  with  finely  chopped  pis- 
tachio nuts. 

CANADIAN   LAYER   ^AKF 

Take  half  the  quantity  of  .  i^ayer  Cake  mixture 

and  bake  it  in  two  jelly  cake  s.  Turn  01.  and  cool, 
then  put  between  and  ice  over  with  naple  sugar  icing. 
Cut  French  plums  in  half  and  place  them  round  the 
edge,  and  garnish  round  each  one  with  royal  caran  1 
icing,  as  below  : — 

*/4  lb.  icing  sugar — i  teaspoon  white  of  egg — a  few  spots 
of  caramel,  and  a  little  lemon  juice. 

Beat  well  together,  and  use  with  small  rose-tube   in 
forcing-bag. 
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COCOANIT  CAKE. 

4  oz.  butter — 4  oz.  castor  supfar — 4  oz.  cocnanut — 5  oz. 
flour — 3  opf^s — r  fT^ill  cream — i  teaspoon  vanilla— 
I  teaspoon  bakinji^  powder. 
Cream  butter  and    suj^ar.     Mix  top^ether    yolks  of 
epfpfs  and  cream,  add  tliem  and  flour  alternately  to  but- 
ter and  suj^ar,  stir  in  tbe  cocoannt,  then  add  whites  of 
ejT^^s  stiflly  \vhii)ped,  and  vanilla.     Pour  into  well  but- 
tered monld,  and  bake  in  moderate  oven  for  one  hour. 

LITTLE  NUN'S  CAKES. 

4  oz.  butter — 4  oz.  suj^^ar — 8  oz.  flour — 3  ej^pfs — rind  of 
%  a  lemon  finely  grated. 
Cream  butter  and  sugar,  add  beaten  eggs  and  flour 
alternately.  Put  into  forcing-tube  with  large,  i)lain 
pil)e,  and  force  into  little  round  cakes  on  to  a  buttered 
pan.  Bake  in  moderate  oven  about  fifteen  minutes, 
remove  when  done,  and  glaze  the  under  side  with  wine 
glaze. 
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ALMOND   ICING,    No.  i. 

V.  11)    ahnonds-i    lb.  In„,p  sugar-V.    pint  water-r 
yolk  of  c^jT. 

Blanch,  chop  and  pound  the  almonds  finclv,  usincr  a 
veo^  htt  e  water,  to  prevent    oilin,.      Boil  su.ar  .Ll 

Mix  together,  and  use  when  a  little  cool. 

ALMOND   ICING.   No.   2. 

'/2    11).    almonds— %     ih.    ici„o-    su"-,,-     t    t.i  i 

V  ,,  "-'"s    ■'>ugcU — I    tablespoon 

Aoyeau— I  yolk  of  egg.  ^  . 

Blanch,  chop  and  pound    the  almonds,  add   suo-ar 
yolk  of  egg  and  Noyeau;  pound  all  together  and  use.' 


VIENNA  ICING. 

y<  Ih    fresh  butter-io  oz.  icing  sugar-anv  flavoring 
lil<cd— I  large  tablespoon  liqueur 
Cream  together  with  a  wooden  spoon,  and  use. 

^'IENNA   CIKX^OLATE  ICING. 

The  above,  with  2  oz.  finely  grated  chocolate    V.  ^ 
teaspoon  vanilla,  and  a  few  drops^f  browninV^dded! 


248 


COOKKUV. 


MAPLE   SUGAR  ICING. 

iVa  cups  of  maple  siii^ar — V2  cup  new  milk  or  cream — 
I  oz.  butter. 
Grate  the  suj:?ar  and  jnit  it  in  a  saucepan  with  the 
butter  and  milk.  iJoil  ten  minutes,  stir  all  the  time  the 
same  way,  take  it  off  and  whi])  until  of  a  creamy  con- 
sistency.    L'se  at  once. 

FONDANT  ICING. 

2V2  lbs.  cane  sugar — 1V2  cups  of  water — %  teaspoon 
cream  of  tartar. 

Put  all  tofrcther  in  a  saucepan  and  stir  until  boiling, 
but  not  after.  P>oil  until  it  will  form  a  soft  ball  in  cold 
water,  then  ])our  on  to  oiled  pan  or  platter.  When 
cooled  a  little,  work  until  it  forms  a  soft,  creamy  mass. 
This  is  the  fondant. 

When  wanted,  flavor  and  color  to  taste,  and  heat 
over  hot  water  until  melted. 

FRUIT   FONDANT. 

Boil  same  (piantities  of  sugar  and  water  to  the  crack 
(when  it  will  become  ciuite  hard  in  cold  water,)  then  add 
V2  a  cup  of  fruit  syru]),  and  boil  to  the  soft  ball.  Treat 
in  the  same  wav  as  above. 


WINE  ICING. 

I  cup  sugar — V2  cup  water — V2  gill  wine — i  tablespoon 
lemon  juice — about  V2  a  lb.  icing  sugar, 
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Boil  cup  of  sug-ar  to  the  crack,  add  wine,  lemon  and 
icinjr  sugar;  stir  a  few  minutes  over  the  fire,  but  do  not 
boil.     Use  at  once. 


ROYAL   ICING. 

%  lb.  icing-  sugar— white  of  i  egg— enough  lemon  to 
form  a  soft  paste. 
Sift  the  sugar,  drop  in  the  white  of  egg  and  mix,  now 
add  the  lemon  juice,  and  beat  until  the  icing  is  white 
and  very  light. 

To  cover  a  cake  plainly  with  this  icing,  first  dust  off 
any  loose  crumbs,  then  put  bits  of  the  icing  all  over  the 
sides,  smooth  these  with  a  knife,  chen  dip  the  knife  into 
cold  water  and  pass  it  very  lightly  over  the  surface. 
When  this  is  done,  ice  the  top  in  the  same  manner.  To 
ornament,  use  the  forcing  tubes. 

Part  of  the  icing  may  be  colored  with  a  few  drops  of 
any  color  desired. 


HOT  ICING  OR  GLAZE. 

%  lb.  icing  sugar— 3  tablespoons  of  any  liquid  liked— 
wine,  liqueur,  fruit  syrup,  water  or  milk. 
Sift  the  sugar,  put  it  and  the  liquid  in  a  saucepan  and 
stn-  over  the  fire  until  just  warm  and  smooth.     Use  at 
once. 

Tea  and  coffee  glaze  are  made  in  the  same  way,  using 
strong  tea  or  coffee  in  place  of  the  other  liquids. 
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There  is  little  so  tempting^  to  eye  and  palate  on  a  hot 
summer  day,  as  a  well-prepared  salad,  its  *'  cool  green- 
ness "  will  often  coax  a  failing  appetite.  Rut  to  make 
a  salad  successfully,  several  things  must  be  kept  in  mind. 
iMrst  of  all,  be  sure  the  vegetables  used  are  young 
and  freshly  gathered.  When  possible,  it  is  best  to  cu't 
them  in  the  early  morning,  or  evening,  as  when  cut  in 
the  heat,  they  wither  quickly,  and  are  then  neither  so 
pleasant  or  so  good  as  a  food. 

Do  not  allow  them  to  remain  long  in  water,  but  at 
the  same  time  see  they  are  quite  crisp.  If  necessary  to 
keep  them  for  a  day,  or  longer,  put  only  the  roots  in 
water,  until  a  litde  time  before  using. 

All  green  salads  require  great  care  in  washing,  if  the 
leaves  are  crushed  and  broken  it  entirely  spoils  their.. 
Wash  in  plenty  of  cold  water,  taking  the  leaves  apart 
carefully,  then  '^rain  on  a  sieve  or  colander,  and  finish 
drying  by  tossing  lightly  in  a  towel,  for  it  is  important 
to  have  the  leaves  dry,  or  the  dressing  will  not  mix 
well  with  them,  but  run  with  the  water  to  the  bottom 
of  the  dish. 

There  is  a  Spanish  proverb  which  savs  "  four  persons 
are  required  to  make  a  salad."  A  spendthrift  to  throw 
in  the  oil,  a  miser  to  throw  in  the  vinegar,  a  lawyer  to 
administer  the  seasoning,  and    a  madman  to  stir  the 
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whole  toj^etluT.  \W  tli.'it  as  it  may.  rciiR'nibor  in  iiiix- 
inp^  oil  and  vincj^ar,  at  least  as  much  as^ain  oil  as  vine- 
gar should  he  taken.  Thoujjfh  many  people  still  object 
to  the  use  of  oil.  it  really  renders  the  salad  more  di- 
.qestihle  and  useful  as  a  food. 

Almost  all  kinds  of  vemetahles  may  he  utilized  in  this 
way.  Amonfi^  the  hest  are  tomatoes,  all  kinds  of  letUue 
and  cress.  aspara.i,ais,  peas,  heans.  onions,  beets,  ^-auli- 
flower,  celery,  cucumber,  radishes  and  parsley.  To- 
matoes and  celery  are  particularly  useful,  and  lettuce 
is  uiore  or  less  the  foundation  of  all  .salads. 

Hard  boiled  ej^j;s  are  an  improvement  to  many 
salads,  both  in  appearance  and  taste,  a  little  aspic  jelly, 
too,  may  be  used  with  good  effect.  There  is  no  better 
way  of  using  u])  cold  boiled  salmon,  or,  in  fact,  any  kind 
of  fish,  than  making  it  into  a  salad.  Those  people  who 
are  fortunate  enough  to  grow  their  own  salad,  can 
with  very  little  trouble  keep  up  a  constant  supi)ly  for 
the  greater  i)art  of  the  year,  and  can  tiuis,  at  a  few  min- 
utes' notice,  procure  a  dish  "  lit  to  put  before  a  king." 
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SALADS. 


LOnSTER  SALAD. 

T  Inrso  l„I,s,er-,  j.,,,,,1  le„„eo_,  b.,„cl,  water  cross- 
'  small  oncn.lK,-  ,„ay  als„  1,.  „se,l-,  ^,11  M-';,,, 
nu,so  „r  „il,or  sal.-„l  nns.sing  ' 

a  l-nl..,-  n.„„,|  a  ,lisl,.  „f  ,he  l,e  ,  leaves         '«„,;; 

with  ends  of  chus    uln-/      f  •  ''"''  ^'''''''^^' 

l^apcuca.     I  our  the  sauce  over  the  centre 


CHICK  rex  SALAD. 

^  ->M  hoiled  chieken-r  head  celerv-i  lettuee-%  Ih 
l-atoes-,    teaspoon    eapers-t    len^o^-.    J  , 
'\l«n«>nnaise  sance  '^ 
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SPAXISH   SALAD. 

Vi  11).  boiled  liaricc>t  beans — V^.  lb.  tomatoes — i  bunch 
radishes — i   bunch  cress — 2  tablespoons  salad  oil 

—  I  tablespoon  vinefii^ar — i  teaspoon  tariaj^^on  vine- 
gar— pepper  and  salt — i  teaspooii  chopi)e(l 
parsley. 

I'ile  beans  ni  centre  of  dish,  having  first  tossed  them 
well  in  the  oil  and  vines"ar,  arrange  slices  of  tomato 
round,  then  make  a  lv)rder  of  cress  and  radishes. 

SALMON  SALAD. 

I  lb.  cold  boiled  salmon,  or  i  tin — i  head  lettuce — 2 
tablespoons  cream — 2  tablespoons  vinegar — i 
hard  boiled  yolk  of  eg<T — ^  little  nuistard,  pc])i)er 
and  salt — ^-^  a  teaspoon  sugar  may  be  added  if 
liked. 
Mix  thoroughly  together,  the  yolk  of  egg,  mustai'd, 
pepper  and  salt,  add  vinegar  slowly,  then  the  cream. 

y\rrange  lettuce  and  salmon  on  a  dish,  and  pour  the 
dressing  over. 

FISM    AND   TOMATO    SALAD. 

1   moderate  sized  flounder — y-i  lb.  tomatoes — i  lettuce 

—  I   gill  salad  dressing. 

b'illet  the  fish,  and  cut  the  fillet  in  three,  sprinkle 
them  with  pepper  and  salt,  put  on  a  buttered  pan  and 
]K)ur  over  a  teaspoon  of  lemon  juice,  cover  with  but- 
tered i>aper.  and  cook  seven  minutes  in  good  oven. 
Allow  them  to  cool.  Shred  the  lettuce  and  put  it  on  a 
dish,  then  arrange  the  fish  and  sliced  tomatoes  in  a 
circle,  placing  them  alternately,  one  over-lapping  the 
other.     Pour  the  sauce  in  the  centre. 
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BEEF    SALAD. 

V^  II).  corned  beef — i  boiled  beet — V^  pint  aspic  jelly 
—  I  head  of  celery — i  larpce  bunch  water  cress. 
Cut  the  beef  into  dice,  place  them  on  a  soup  ])late 
and  pour  (*ver  the  jelly.  When  cold,  cut  into  blocks. 
Shred  the  celery,  cut  the  beet  into  dice,  put  these  in  al- 
ternate hunches  round  a  dish,  make  a  border  of  cress. 
JMle  blocks  of  meat  in  centre.  Serve  with  cream  salad 
dressing.  ' 

RUSSIAN   SALAD,   No.    i. 

I    lettuce — I     cucmnber — i    bunch     radishes — V2   ])int 
macedoine    of    vei^etables — 1    jj^ill    aspic    jelly — 6 
olives — 6  filleted  anchovies — i   ^'i\\  — Mayonnaise 
sauce — I  teaspoon  anchovy  essence. 
Shred  the  lettuce  and  place  it  on  a  dish,     l^ile  uj)  the 
ve^etal)les  in  centre,  and  make  a  Ixjrder  of  sliced  ra- 
dishes and  cucumber,  add  anchovy  essence  to  Mayon- 
inise  sauce,  and  ])our  it  (;ver,  bone  the  olives  and  roll  a 
fillet  of  anchovy  round  each,  place  these  round,  and 
garnish  with  clu)pped  aspic  jelly. 
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RUSSIAN   SALAD,   No.   2. 

I  carrot — 1  turnip — i  gill  peas — i  head  celery — 2  table- 
spoons oil — I  tablesi)oon  vinegar — pepper  and  salt 
— I  gill  aspic  jelly — i  lettuce. 
Cut  the  carrots  and  turnips  into  dice,  and  boil  till 
tender,  also  boil  the  peas,  shred  the  celery  and  lettuce. 
Toss  all  separately  in  oil  and  vinegar,  arrange  the  vege- 
tables in  the  form  of  a  wheel,  and  garnish  with  block 
of  jelly. 
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PO'lwro  SALAD. 

6  potatoes — 3  tablespoons  cream  salad  dressing — i  tea- 
spoon chopped  parsley — i  bunch  water  cress. 
Cut  the  potatoes  into  dice,  and  cook  until  tender,  but 
not  broken;  strain,  an<l  allow  them  to  cool.  Mix  well 
with  the  dressing  and  parsley,  and  garnish  with  the 
water  cress. 

EGG  SALAll 

6  hard  boiled  eggs — i  lettuce,  or  any  salads  in  season 
— 3  tomatoes — oil,  vinegar,  pepper  and  sr  it. 

Make  a  ])ed  of  shredded  lettuce  that  has  been  tossed 
in  oil  and  vinegr.r.  Cut  tomatoes  in  dice,  and  sprinkle 
them  with  pepper,  salt,  oil  and  vinegar,  i)ile  these  in 
centre  of  dish,  then  cut  the  eggs  into  quarters  and  ar- 
range them  round. 

PLAIN  LETTUCE  SALAD. 

Take  the  lettuce  apart  carefully.  Be  sure  that  it  is 
crisp  and  clean.  Drain  it  well,  then  dry  in  a  towel,  be- 
ing careful  not  to  bruise  the  leaves.  Make  a  border  of 
best  leaves,  shred  remainder  with  the  fingers,  and  toss 
them  in  oil,  vinegar,  pepper  and  salt. 

Many  other  ]>lain  sala<ls  ma\'  be  prepared  in  the 
Slime  wiiy,  or  se\'(.Tal  kinds  may  be  mixed  together. 


m":i:r  salaix 

1  large  boiled  beet — i  gill  cream  dressing. 
Slice  the   beet  thinlv  and  mix  well    with  the    salad 
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(Ircssiiii^.     Ft  may  he  .q-arnislicd  witli  pieces  of  i)rettily 
cut  heet  aud  parsley. 

If  preferred,  ImvucIi  dressiuj;'  uiay  hi-  used  in  i)laei' 
of  the  ercaui  dressing. 

( )llu'r  ei)')k(.'d  vejL^a^tahles  may  he<  served  in  the  same 
manner.  It  will  l)e  found  an  excellent  way  of  usim^ 
up  cooked  peas,  asi)araji;us,  carrots,  etc. 
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MACAROXT   AXF)   CITEKSR.   No.    i. 

Vi  Ih.  macaroni  -^4  lb.  [i^rated  cheese — V2  pint  milk — 
V2  <^'\\\  cream — i  esj;'*;— pei>i)er,  salt  and  nmstard — 
I   >>■/..  hntter. 

Will  wasli  the  macaroni,  cover  with  cold  yater,  and 
cooi'C  twenty  minutes,  strain,  and  add  the  milk;  cook 
until  tender,  tlien  niix  with  it  half  the  cheese,  the  cream 
heaten  c^jl;'  and  seasoninij^.  F^our  on  to  a  l^uttered  disli, 
sprinkle  with  remainder  of  cheese,  ]>iit  the  butter  over 
in  small  ])ieces,  and  brown  in  the  oven  or  before  the 
fire. 


IMACARONI  AND   CHEESE,  No.  2. 

V4  lb.  macaroni — V*  lb.  j.^rated  cheese — V^  pint  milk — 
])epper,  salt  and  nmstard — i  oz.  butter. 

r>oil  macaroni  half-an-honr  in  water,  strain;  add  milk, 
cook  twenty  minutes,  then  add  half  the  cheese  and  tiie 
.season in. i;-,  pour  into  buttered  dish,  sprinkle  with  re- 
mainderof  cheese.  ])ut  the  l)iUteronthe  top,  and  brown 
in  hot  oven. 

I\ice  and  clicese  may  be  prepared  in  the  same  way. 


2G2  COOKERY. 

MACARONI  A  LA  CASINO. 

y^  ]h.  macaroni — 2  tomatoes — Vz  pint  milk — i  teaspoon 
essence  of  anchovy — i  small  onion — i  oz.  grated 
Parmesan    cheese — i   oz.  butter — i    oz.  flour — V2 
gill  cream — pep])er  and  salt — i  V2  gills  cream  cheese 
sauce — some  little  croutons  of  fried  bread. 
Fry    together,   without  discoloring,   the    (jnion  and 
butter,  add  the  flower,  then  the  milk,  and  cook  slowly  ten 
minutes.     Rub  pulp  from  tomatoes,  through  a  sieve, 
?^(ld  it  to  .sauce,  also  cheese,  anchovy  essence,  cream, 
pepper,  salt  and  boiled  macaroni,  cut  into  inch  lengths. 
Pour  into  a  dish,  cover  with  cream  cheese  sauce,  gar- 
nish with  the  croutons  of  bread,  brown  quickly  in  the 
oven  or  with  a  salamander. 

The  croutons  of  bread  may  be  brushed  with  raw 
white  of  egg,  and  dipped  in  finely  chopi)ed  parsley  or 
yolk  of  hard  Ixjiled  egg,  rubbed  through  a  sieve. 


POTATO  CAKES. 

I  lb.  flour — I  lb.  potato  pulp  from  hot  baked  potatoes 

— 2  oz.  lard  or  butter-  -i  egg — a  pinch  of  salt,  and 

about    V2    pint    warm    milk — i    teaspoon    baking 

l)owder.  ' 

Rub  tt)gether  the  flour,  butter  and  salt,  add  potato 

pulp  and  baking  powder.     P>eat  the  egg  until  light,  mix 

il  with  the  milk,  stir  all  together.     Turn  on  to  a  floured 

l>o:ird,  and  roll  out  to  about  an  inch  in  thickness,  cut 

into  roimd  cakes  with  a  cutter.     JMace  on  buttered  ])ans 

and  bake  in  (juick  oven  about  twenty  minutes.     When 

browned  on  one  side,  the  cakes  should  be  turned.     Serve 

at  (3nce  with  butter. 


[  teaspuon 
oz.  grated 
flour — % 
am  cheese 
1(1. 

mion  and 
shj'vly  ten 
li  a  sieve, 
:e,  cream, 
li  lengths, 
luce,  gar- 
<ly  in  the 

with  raw 
)arsley  or 
lieve. 


PICKLED  MEATS. 
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IMCKLED  MEATS. 


"  When  meat  is  to  be  pickled,  it  should  either  be  put 
into  the  pickle  while  warm  after  killinj^.  or  allowed  to 
han^-  a  day  or  two  in  sunnner,  and  five  days  in  winter, 
to  become  tender.  ' 

Ik'fore  it  is  put  into  the  brine,  the  kernels  and  pipes 
s!u)uld  be  removed,  and  the  meat  wiped  with  a  dr\ 
cloth.  It  is  an  excellent  plan  to  rub  a  little  dried  and 
warmed  salt  into  the  meat,  and  leave  it  until  the  next 
day.  tlien  drain  it  well  from  the  slime  and  blood  which 
will  have  llowed  from  it.  then  put  it  in  the  brine,  which 
()Ut(ht  to  cover  it  entirely.  The  meat  should  be  turned 
and  rubbed  every  day."'  It  is  better  to  cover  the  pan  in 
which  the  meat  is  pickled. 


PICKLE   FOR   ME.'\T. 

1  lb.  salt — 6  oz.  brown  sugar — ^  oz.  saltpetre — i  gallon 
water. 

Put  all  tog'ether  in  a  large  pan  and  boil  five  minutes, 
skim  thoroughly,  then  strain  and  use  when  cold.  Bay 
salt  may  be  used  in  place  of  the  connnon  salt,  it  will 
render  the  meat  more  tender. 

The  saltjietre  is  used  to  make  the  meat  a  good  cohjr, 
if  too  nnich  is  used  it  toughens  the  meat,  and  also  de- 
stroys the  flavor. 

Tf  liked,  a  little  spice  may  be  added  to  this  i)ickle. 
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PRESSKD  UEER 

Take  a  piece  of  pickled  heef  as  above,  wash  it  and 
seciirel  in  shape  with  broad  tape.  Put  into  tepid  water 
with  a  bunch  of  herbs,  and  cook  slowly,  allowini; 
twenty-eight  minutes  to  each  pound.  RenKJVe  front 
the  pan,  and  i)ut  a  heavy  weight  on  the  top.  or  put  in 
a  press.  When  cold,  remove  weight  and  tape,  brush 
over  with  glaze,  and  garnish  with  anchovy  butter. 

Ox  tongue  may  be  preserved  in  the  same  manner. 

BEEFSTEAK  A   LA  TARTARE. 

I  lb.  tenderloin  steak — %  gill  tartare  sauce. 

P)roil  the  meat  for  a  few  minute  i  only,  so  as  to  leave 
it  very  underdone.  Cover  completely  with  tartare 
sauce,  and  serve  at  once. 

The  beef  for  this  dish  is  sometimes  left  entirely  raw, 
finely  minced,  and  mixed  with  the  sauce. 

SAVORY  TOAST. 

I  slice  of  buttered  toast — i  bloater — fried  parsley. 

Pour  boiling  water  over  the  bloater  and  allow  it  to 
stand  a  few  minutes.  Then  broil  about  ten  minutes 
over  rather  a  slow  fire.  Remove  the  bones,  break  up 
the  fish  and  put  it  on  the  toast.  Garnish  with  the  par- 
sley, and  serve  hot. 


DEVILLED    BLOATER. 
I  bloater — i  oz.  butter — i  teaspoon  mixed  mustard. 
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Cltt  the  head  and  tail  from  the  bloater,  and  remove 
the  bones;  this  may  be  done  by  passing  the^  forefinger 
under  the  backbone  from  the  tail;  take  away  all  un- 
clean part.  Mix  together  the  butter  and  mustard,  and 
put  it  inside  the  bloater,  place  one  roe  over  it,  close  up 
the  bloater,  brush  with  warm  butter,  and  dust  with  pa- 
perica  or  a  very  little  cayenne,  and  broil  for  about  five 
minutes.     Garnish  with  parsley  and  serve  very  hot. 
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SANDWICHES. 
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There  is  p^rcat  art  in  preparing  a  sandwicli,  even  the 
common,  everyday  ham  or  beef  sandwich,  calls  for 
skill.  The  bread  must  be  just  the  right  age  and  cut 
to  a  nicety,  the  meat  sliced  to  a  wafer-like  thickness, 
and  the  seasoning  handled  with  care.  Then  when  all 
is  put  together,  they  should  be  fimily  pressed  so  that 
the  whole  will  keep  together.  The  variety  of  sand- 
wiches that  can  be  made  is  endless.  All  kinds  of  meat 
and  fish  can  be  used,  then  eggs  and  salad  will  be  found 
useful.  Little  rolled  sandwiches  are  particularly  dainty. 
As  a  rule,  brown  bread  will  be  found  the  best  to  use 
with  fish.  For  instance,  salmon  and  brown  bread  sand- 
wiches are  delicious.  A  recipe  for  these  will*  be  found 
below. 
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SARDINE  SANDWICHES. 

6  sardines — i  oz.  butter — juice  of  Va  a  lemon — V*  tea- 
spoon anchovy  essence — a  little  cayenne — some 
thinly  cut  slices  of  brown  bread. 

Remove  skin  and  bone  from  sardines,  pound  with 
the  butter,  etc.  Spread  on  half  the  slices  of  bread, 
cover  with  the  other,  and  press  firmly  together.  Cut 
into  any  neat  shape,  and  garnish  with  parsley. 
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SALMON    SAXI)\VK"III-:S. 

^'^  11).  cold  hoik'd  saliium — i  tablespoon  ^^ayonllaisc 
sauce — V^  a  small  cucuiiihcr — pepper  and  salt. 

Pound  the  salmon,  or  break  it  it  into  small  pieces. 
Mix  it  with  the  Mayonnaise,  pepper  and  salt.  Put  on 
brown  bread  as  in  preceding'  recipe,  putting  a  few  very 
thin  slices  of  cucumber  in  each. 

Salmon  .sandwiches  may  also  be  made  in  the  same 
way  as  the  sardine. 

( )ther  fish  may  be  used  in  i^lace  of  salmon. 

ClIK'Kr'.X    AND    HAM    SA.XDWICllK.S. 

6  oz.  minced  chicken — 2  oz.  minced  ham  or  tongue — 

I  gill  stitlly  whipped  creatn — ])epper,  .^alt — a  little 

lemon  juice  and  grated  nutmeg — i  doz.  very  small 

rolls. 

Mix  together  the  chicken,  ham.  seasoning  and  cream. 

Cut  the  rolls  in  half  and  take  out  the  centre,  fill  in  with 

the  chicken  mixture,  and  replace. 

SALAD    SA\l)\VRllh:S. 

P'or  24  thin  slices  of  bread  and  butter,  take  2  small  to- 
matoes—  I   very  small  lettuce — i  bunch  of  garden 
cress — 2  tablespoons    salad  oil — 1    tablespoon  of 
vinegar— -pepper  and  salt. 
Shred  all  the  salad  finely,  mix  well  with  the  dressing, 
and  put  a  little  on  half  the  bread  and  butter.     Cover 
with  the  otinT  half,  pre^s  together  and  trim  neatly. 

SlIKl.MP    SA.\1)\\R1II':.S. 

V2  pint  picked  shrimps — 2  oz.  butter — a  little  cayenne 
— some  verv  thin  slices  of  white  bread. 


.SANDWICHES. 
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t^ound  topfether  the  shrimps  and  butter,  add  cayenne, 
spread  on  half  the  bread,  cover  with  other  lialf,  press 
firmly  together  and  cut  into  diamond  shapes.  Arrange 
in  the  form  of  a  star  on  dish  paper,  and  garnish  witli 
parsley. 

CHEESE  SANDWICHES. 

y*  lb.  good    rich  cheese — i  oz.    butter — i    tablespoon 

cream — V6  teaspoon  mustard — ^^  teaspot^n  anchovy 

essence  may  be  added,  if  liked.      ' 

Pound  all  together  and  spread  (^n  thinly  cut  bread 

and  l)utter,  cover  with  more  bread  and  butter,  trim  neat- 

1\,  dish  up  in  a  circle,  with  crisp  salad  in  the  centre. 

GAME  SAXDWICHE.S. 

^/i  11).  cold  cooked  game — i  gill  thick  game  gravy — i 
oz.  ham — pepper  and  salt. 
Mince  game  and  ham  very  finely,  mix  in  the  gravy, 
pepper  and  salt,  and  form  int)  sandwiclies  as  al)ove. 


•i  : 
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WALNUT  SANDWICHES. 

Mix  together  equal  {|uantities  of  chopped  walnuts 
and  gruyere  cheese,  season  with  pepper,  salt  and  nuis- 
tard,  and  form  into  sandwiches  with  thinly  cut  bread 
and  butter:  stamj)  into  rounds,  and  sprinkle  with  pa- 
l^ica  and  cheese  finely  grated.  Dish  au  couronne  on 
dish  paper,  and  garnish  with  parsley. 


liule  cayenne 
ad. 


E(;G  SANDWICHES. 

Cut  hard  boiled  eggs  into  slices,  and  place  them  on 
19 
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rounds  of  bread  and  butter  sprinkled  with  i)eppcr  and 
salt,  put  a  little  watercress  into  each,  cover  with  more 
rounds  of  bread  and  butter,  press  together,  and  dish  on 
dish  pai)er  straij^ht  down  the  dish,  one  over-lappinj^ 
tlie  other. 

SANDWICHES  WITH   PASTRY. 

12  s(|uares  of  puff  pastry — 3  oz.  chicken — V2  ^iH  nieat 
jelly — I  oz.  ham — V2  teaspoon  chopped  parsley — i 
bunch  cress — i)epi)er  and  salt — i  tablespoon  May- 
onnaise sauce. 
Mince  chicken  and  ham,  and  mix  it  with  the  li(iuid 
jelly,    parsley,    pepper,   salt    and    Mayonnaise    sauce. 
Spread  a  ])ortion  of  this  mixture  on  six  of  the  squares, 
cover  with  remainder,  dish  on  entree  dish  with  the  cress 
in  the  centre. 

Scraps  of  i)uff  pastry  will  do  nicely  for  this  dish,  it 
nuist  be  rolled  very  thin  and  the  s(inares  cut  about  two 
inches  in  size.  ^  ^         .j.  • 

FRUIT   SANDWICIIRS. 

Some  slices  of  stale  cake — i  banana — a  few  slices  of 
l)ine-ai)ple — i  tablespoon  sugar. 
Slice  the  fruit  very  thinly,  sprinkle  with  the  sugar, 
and  allow  it  to  stand  a  little  time.     iMirm  into  sand- 
wiches with  the  cake,  and  serve  with  whii>i)ed  cream. 

CURRY  SANDWICH  1":S. 

2  oz.  butter — liver  of  i  fowl — 2  oz.  ham — 2  hard  boiled 
volks  of  eggs — I  teaspoon  curry  powder — a  little 
pepper  and  salt — about  24  small  thinly  cut  crou- 
tons of  fried  bread. 


SANDWICIIKS. 
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Pound  tocrt'tluT  the  butter,  ininct'd  liaiii  and  liver, 
yolks  of  ecf.ijs.  curry  powder.  pe])per  and  salt.  Spread 
half  the  erout(»ns  with  this  mixture,  cover  with  remain- 
der, press  them  tojrether,  then  brush  with  glaze  and 
sprinkle  with  chopped  parsley.  ])aprica,  yolks  of  eggs 
and  liver  rubbed  through  a  sieve.  Arrange  neatly  on 
dish  pai)er. 

COCOAXTT    BISCUIT. 

5  oz.  grated  cocoanut — 4  oz.  castor  sugar — i  white  of 

W'liip  white  of  Q^^  to  a  stiflf  froth,  and  mix  with  it 
the  sugar  and  cocoanut.  Drop  in  small,  rough  ])ieccs 
on  to  a  buttered  pan,  and  bake  in  moderate  oven  to  a 
golden  brown,  about  twenty  minutes.  Remove  from 
pan  when  cooked,  and  put  on  sieve  or  rack  to  cool. 
The  biscuit  may  tlien  be  j)acke(l  in  tin  boxes,  and  will 
keep  a  considerable  time.  ' 

SPUN    SUGAR. 

iV^  lb.  cane  sugar — i^^  cups  water — V*  teaspoon  cream 
of  tartar. 
Put  all  together  in  a  saucepan  and  boil  to  the  crack, 
do  not  stir  after  boiling.     When  ready,  take  a  little  on 
a  fork  or  wire  brush,  and  si)in  in  long  threads. 


.,  K 


WALNUT  CREAMS,  No.   i. 

I  white  of  Q^^ — a  little  lemon  juice — a  few  drops  of 
flavoring — enough  icing  sugar  to  form  rather  a 
firm  consistencv — ^2  \h.  shelled  walnuts. 


( 
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Whip  white  of  cpfjjf  a  Uttle,  add  lonioii,  essence,  and 
heat  in  tlie  suj^ar.  iM»nn  httle  halls  of  this  mixture, 
and  press  half  a  walnut  each  side.  They  should  he  al- 
lowed to  stand  a  few  hours  hefore  usinjj. 

WALXl'T  CREAMS,  No.  2. 

I'orni  l)alls  of  fondant  (see  recipe),  and  press  on  the 
walnuts  as  in  ahove  recipe. 

Other  fruits  and  nuts  may  he  used  in  the  same 
manner. 

CHOCOLATE  CREAM.S. 

Vs  11).  chocolate  creams — V*  Ih.  icing-  suj^^ar — i  teaspoon 
vanilla — ahout    i    tahlespoon    water — some    little 
halls  of  fondant  or  almond  paste. 
Put  j^rated  or  crushed  chocolate  with  the  sup^ar,  van- 
illa and  water  into  douhle  hoiler,  stir  until  li(|ui(l,  dip 
in  the  halls  and  drop  them  on  to  oiled  or  buttered  ^xiper. 
Allow  them  to  remain  until  set. 


NO  I  ^G  AT. 

tVj  cups  pi-ranulated  suj^ar — i  cup  almonds. 

I'lanch  and  chop  the  nuts,  and  put  them  to  warm. 
l*ut  the  sugar  in  a  pan  on  slow  fire,  and  cook  to  cara- 
mel, add  the  nuts,  then  pour  the  mixture  on  to  buttered 
pan.  Cool  a  little,  and  mark  in  squares.  When  cold, 
remove  from  pan  and  break  up. 


in  to  warm. 

3c)k  to  cara- 

i  to  buttered 

Wlien  cold, 


TEA  AND  COFFEE  MAKING. 


«  ■■=•     -  -■  1 

1 

I 

TO   MARK    TEA 


I''irst 


O-     lit  in   I   teaspoon  of  tea  for  cad,  person    -md 

pour  1)011110-  water  nvor       ^fo     ir  l"-'>'"n,   .111(1 

^  uaur  over.     Mand  for  not  more  tli-m  fiw. 
'""uiKs,  and  serve  witli  cream 

,,oi,ea.  "'""^'^  ''"  "'^  -'^•">«  .sl.oul.1  alwavs  be  freshly 


TO  MAKE  COKFKE. 

Then-  aiv  many  .lu.fh.Kls  „f  „,aki„s  cffcr      I,   w 
'l'*o..lt  to  say  wlnVl,  is  .lu.  l,cs,.     Tl,..  f„l|„„.i  ,.  i    , 
c'Noc'l  ont  nay,  an,I  needs  „o  speeial  coffee  pol'l 

«,ml,c'.'';      '''''■''''"'■  ""'^  '"'"'"f^'  "■■•""  --"'-1  stir 
„-,,,„';r""='^'  """^J"^'  "'  'l>^'  boil,  a,ul  sta„,l   five 

( )ne  egs  ^y■,\]  l.c  enousli  for  ten  people. 
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TO  CLARII'V   FAT. 


Cut  up  any  scraps  of  fat,  cooked  or  uncooked,  such 
as  the  trinuuings  from  mutton  cutlets,  fat  from  a  cold 
joint  of  meat,  pieces  of  suet,  etc. 

Remove  all  skin  and  flesh,  put  the  pieces  into  a  sauce- 
pan, cover  with  cold  water,  and  stir  over  the  fire  until 
hoilinjT^;  skim  thoroup^hly,  then  allow  it  to  boil  with  the 
lid  ofT  the  saucepan,  until  all  the  water  has  evaporated 
and  nothing  is  left  of  the  pieces  of  fat  but  dry  brown 
bits.  Cool  a  little,  then  strain  through  a  fine  strainer, 
and  ])ut  away  for  use. 

This  fat  may  be  used  for  frying,  or  in  place  of  drip- 
ping and  suet.  All  the  moisture  being  boiled  out  of  it, 
it  will  keep  almost  any  length  oi  time  if  put  in  a  cool, 
dry  place.  It  should  be  strained  every  time  after  fry- 
ing, and  may  then  be  used  again  and  again. 

TO   FRY   IX    DEEP   FAT. 

i'ut  enough  fat  in  a  deep  pan  to  cover  whatever  is  to 
l)e  fried.  Wait  until  the  white  smoke  rises  before  C(Mii- 
mencing  to  fry.  This  shows  the  tat  is  the  right  heat, 
and  will  give  that  pretty  golden  brown  color  and  plea- 
sant crispness  to  whatever  is  put  into  it. 

If  the  article  fried  needs  longer  cooking  than  it  re- 
(juires  to  color,  take  the  fat  the  same  at  first,  and  when 
brown  enough,  cool  it  down  at  once  and  cook  ft)r  time 
required. 

Fried  articles  should  always  be  drained  on  paper  be- 
fore serving. 
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THE  USE  OF  THE  CHAFING-DISH 


The  cliafin.q-dish  is  so  simple  in  operation  that  any- 
one possessinjL^  a  very  Hmited  knowledge  of  cookery 
can  use  it  with  perfect  success.  Alcohol  or  methylated 
si)irits  may  be  used.  A  little  ])ractice  will  soon  show 
how  mucli  is  needed  in  the  lamp  for  a  g^iven  time. 
The  lamp  should  be  closed  as  soon  as  done  with. 

Some  (hslics,  such  as  oysters  on  toast,  and  those  of 
like  nature,  are  best  cooked  with  the  double  pan,  the 
under  pan  being  filled  with  water.  But  when  a  greater 
heat  is  needed,  as  in  frying  meat,  and  so  on,  the  whole 
heat  can  be  used,  and  it  is  better  to  use  the  single  pan 
only. 

It  is  perfectly  wonderful  how  nuich  may  be  done 
with  this  useful  little  utensil,  with  so  little  time  an»l 
trouble. 

Fluid  beef  and  meat  extract  will  be  found  most  use- 
ful in  making  sauce  and  gravy,  as  no  stock  is  then  ne- 
cessary, and  a  rich  gravy  can  be  made  in  a  few 
moments. 

]\Iany  other  recipes  in  this  book  besides  those  speci- 
ally set  apart  for  the  chafing-dish,  may  be  used.  Lob- 
ster a  la  Nuremburg,  for  instance,  is  an  excellent  disli 
for  the  purpose:  in  fact,  almost  all  dishes  prepared  in 
a  saute  pan  may  l)e  used  in  the  chafing-dish ;  of  course, 
those  (juickly  done  are  preferable.  On  the  other  hand, 
all  the  chafing-dish  recipes  may  be  used  for  an  ordi- 
nary saute  or  fryingpan. 
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RELISHES. 


FRIED  SMELTS. 

Mix   together  r   dessertspoon  flour-V.  teaspoon  salt 
and  /4  teaspoon  pepper 

:"  '   '17  ''  """'  """  '""  '="•     '■O-  two  „,i„utes.  an.l 
SCI  ve  at  once. 

SALMON  STEAK. 

I'  .1  r  a  httlc  ,nelte<l  l,„t,cr  over.-  allow  it  to  stand  a  little 
.  ;l'ile.  then  ..a„te  i„  In.tter  or  oil  for  about  tc.  „,inut 
I  iim  several  times  as  it  cooks. 

HALIIJLT  WITH  BACON. 

'  "t,e°;,r ""'-"'"•  — P^'PP-  ^alt  a,K,  a 
l-"-st  fry  the  baeo..  a  few  minutes  in  the  cliafinp-clisi, 

l."->r,  an<l  saute  it  m  the  bacon  fat  for  ten  or  twelve 
""nates.     Ke-heat  the  bacon,  and  serve. 

I'KIED  OYSTER.S. 
Dip  the  oysters,  one  by  one,  in  Hour  nuxed  with  pep- 

:;:i:;::"v.;;:;;:"--"''^-'^™-'-"^'o'tu: 
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ovs'iilks  o\  toast. 

I  (loz.  cystcrs — t   cfill  cream — 3  yolks  of  ep^pfs — I  tea- 
spoon clioppcd  parsk-y — a  liny  dust  of  mace,  pep- 
per and  salt — 2  oz.  l)utter. 
I\Ielt  tlie  butter  in  eliafni«ic-disli.  cut  the  f)ystcrs  in 
four,  add  them  and  ejj^^s  mixed  with  the  cream;  stir 
until  the  mixture  thickens,  and  serve  on  toast. 

OYSTERS  A   LA   CREME. 

%   pint  oysters — M;  pint   cream — 2  tablespoons  finely 

powdered   cracker  cruml)s — 2  oz.  butter — pepi)er 

— salt — lemon  juice  and  nutmej^^. 

Melt  the  butter  in  tlie  chafinjL!;'-dish,  sprinkle  in  the 

crumbs,   add   tlie    cream,   and    stir  until    boilin*:^;   add 

(.ystcrs  and  seasoning?,  and  stir  two  minutes;  add  lemon 

juice  at  the  last  minute.     Serve  on  toast. 


OYSTERS  AU  GRATIN. 

4   oz.    macaroni,   partly    cooked — ^/^    pint   good    meat 

j^ravy — 20  oysters — 2  oz.  grated  Parmesan  cheese 

—  I  oz.  l)utter. 

Chop  up  tlie  macaroni  and  put  it  with  the  gravy  in 

the  chafing-dish,  cook  fifteen  minutes,  then  add  oysters, 

cheese,  butter,  and  a  little  pepper  and  salt.     Stir  until 

the  cheese  is  dissolved,  and  serve  at  once. 


OYSTERS    ERICASSEEO.  ^ 

2  i>z.  chopped  ham — 2  oz.  butter — i  teaspoon  chopi)ed  f^ 
parsley — i  small  onion — a  very  little  grated  lemon  g' 


RK  MS  I  IKS. 


20;] 


ucc,  \HT- 

roam;  stir 

,t. 


rind  and  nntnu'j^ — 1  teaspoon  moat  i-xtfact — i  toa- 

spnou  Hour — V2  pint  water — ^a  pint  oysters — yoll<s 

of  J  e.niL;s — J  tablespoons  cream. 

Tut  tlie  butter,  ham,  onion,  parsley,  lemon  rind  .and 

nutniej;-  into  the  chatin<4--dish.  and  cook  with  full  heat 

live  minutes,  stirrin^-  all  the  time,  then  stir  in  the  Hour, 

add   water  and    meat   extract,   and    boil    five    minutes. 

Mix  yolks  of  ci.ii'Il^s  witU  cream,  add  them,  als(.)  oysters, 

and  stir  for  a  few  minutes.     Serve  at  once. 


i-inkle  in  tV,c 

boUnik-.  ^^^<^ 
s;aa(\Wmon 
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KKCIIAri-i'K   ()I<    MSH. 

V2  11).  fish — I  oz.  butter — Va  cup  bread  crumbs — 2  table- 
spoons cream — teaspoonful  anchovy  paste — i  eg*;'. 
C"ut  fine  any  cold  boiled  fish,  put  in  the  chafinj^-dish 
with  two  tablesi)()onfuls  of  butter;  when  melted,  add  a 
cupful  of  bread  crumbs,  two  eg.<4S  beaten  slightly,  twc^ 
tablespoonfuls  of  cream  or  milk,  a  teaspoonful  of  an- 
chovy i)aste.  a  little  pepper  and  cayenne.  Mix  all  well 
toL^ether;  let  it  sinnner  about  five  minutes,  stirring  con- 
stantly, and  serve. 

SALMON    A    LA    REIXE. 

2  tablespoonfuls  of  butter — i  tablespoonful  of  flour — 

I    gill   of   water — i    lemon — i    small    onion — the 

yolks  of  3  eggs — i  can  of  salmon. 

Put  butter  in  the  chafing-dish,  when  melted,  stir  in 

gradually    the  flour,  stir  until  quite  smooth;  add  the 

water,  the  juice  of  the  lemon,  pejjper,  salt,  a  small  onion, 

minced  very  fine  or  grated,  and  the  yolks  of  three  hard 

boiled  eggs,  mashed  fine.     Add  a  can  of  salmon,  or  a 

pound  of  fresh  boiled  salmon;  let  it  simmer  about  five 

mhiutes,  and  serve. 
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CrRF^TKI)    FTSTT. 

I    t.'iMc'spoonful  onion — r   tahU'spoon  butter — i    table- 
spoon curry  ])o\v(ler — i  tablespoon  ot  tlour — '/^  a 
pint  of  milk  or  cream — a  cupful  of  cold  boiled  fish. 
Cook  one  tablespoon  of  onion,  cut  very  fine,  in  one 
tablespoonful  of  butter,  five  minutes.      I'.e  careful  not 
to  burn.     Mix  curry  with  flour,  and  stir  into  the  melted 
butter:  add.  j^radually,  milk  or  cream,  stirrinjj^  constant- 
ly.    Then  add  larj^e  cupful  of  any  kind  of  cold  boiled 
fish;  let  it  simmer  a  few  minutes,  and  serve  very  hot. 

EGGS  WITH    CREAM   CHEE.SE  SAUCE. 

3  hard  boiled  e^j^s — 2  oz.  cheese — i  oz.  butter — V^  oz. 

Hour — I    j^ill    milk — Vz   ^'\\\    cream — V^    teaspoon 

mustard.  pep])er  and  salt. 
Melt  the  butter  in  the  chafin<T^-(lish.  stir  in  the  flour, 
add  then  the  milk,  stir  until  boiling,  and  add  cheese, 
cream,  nuistard,  pepper  and  salt.  Boil  until  the  cheese 
is  dissolved.  Remove  shells  from  eggs,  cut  them  in 
juarters.     Place  on  a  dish,  and  pour  the  sauce  over. 


SAVORY   EGGS. 

2  eggs — 2  tablespoons  finely  grated  ham — Vz  teaspoon 

parsley — i  oz.  butter — a  little  pepper — i  tablespoon 

milk  or  cream, 

'Beat  the  eggs  a  little,  add   milk,  ham,  parsley  and 

pcpi)er.     Make  the  butter  hot  in  the  chafing-dish,  pour 

in  the  mixture,  and  stir  until  the  eggs  set.     Serve  on 

hot  toast. 


KKLISIIKS. 
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ciiKRSi-:  c'KorToxs. 

Cut  some  round  croutons  of  stalo  broad,  and  try 
tliiMu  in  huttor  to  a  golden  hrown.  Dip  each  in  i^ratcd 
cliocsc  and  place  a  prawn  or  several  shrimps  on  the  top, 

CHKl-.S!-:    I'OXDL'. 

I  oz.  butter — V2  cup  freshly  made  wiiite  bread — i  cup 

j^rated  cheese — V2  cuj)  new  milk — i  ej^^j^' — nnistard, 

])epper  and  salt. 

Melt  the  butter  in  chafin.i^-dish,  add  crumbs  and  milk, 

stir  until  boilinjj^.  then  add  cheese  and  seasoning.     Heat 

the  e^g  and  add  it,  stir  a  few  minutes,  but  do  not  boil 

after  the  egg  is  added.     Serve  on  toast. 

EGG  TOAST. 

I    large  slice  of  buttered  toast — 2  oz.  butter — 3  well 
beaten  eggs — pei)per  and  salt. 
Heat  the  ])utter  in  the  chafing-dish,  add  the  eggs  and 
seasoning,  and  stir  until  the  mixture  thickens,  but  do 
not  allow  it  to  set.     Pour  at  once  over  the  toast. 


-V2  teaspoon 
H  tablespoon 


parsley  and 
l,g-dish,  pour 
tt. 


Serve 


on 


KGGS  Ar   GRATIX. 

I   very   small  onion — i    teaspoon   clK)pped   parsley — i 
good     tablesi)oon     butter — 1     tablesi)oon     bread 
crumbs — i)cpi)er  and  salt — 4  eggs. 
Heat  the  butter  in  the  cliafing-dish — sprinkle  in  the 

1)read    crumbs,    onion  (finely    choi)ped),   and    i)arslij;'. 

Drop  in  the  eggs,  and  cook  until  the  whites  are  set. 


-OG  COOKKKV. 

POACTTKD    F/iCS    TX    GKANV. 

I'oacli  four  c'^fi^s  in  wati-r,  to  which  .i  httlc  loniou 
juice  or  viiicp^ar  and  salt  has  hcon  added  Slip  them 
into  cold  water  until  wanted. 

Pour  the  water  out  of  the  chafuij^^-dish.  and  put  in  Vj 
pint  of  meat  j;-ravy.  When  hoilinj^^,  add  the  poached 
cj^-j^s,  and  serve  when  hot. 

l-RICASSKl'll)  EGGS. 

3  hard  boiled  e^^i^^s — i  oz.  butter — i  teaspoon  flour — i 
teasi)oon    parsley — i   ^'\\\    milk  or  cream — i    tea- 
sjjoon  lemon  juice — pepi)er  and  salt. 
Melt  the  butter  in  a  chafinjj^-dish,  stir  in  the  flour, 
add  the  cream,  stir  until  boiling;  add  the  e^gs,  cut  in 
(|uarters,  the  parsley,  pepper  and  salt.     Cook  five  min- 
utes, and  serve. 

WELSH   RAREBIT. 


u 


V2  lb.  jT^ood,  rich  cheese — i  oz.  butter — i  large  mustard- 
sfioon  of  mustard — pei)per  and  salt — i  tablespoon 
of  old  ale. 
Put  all  tojT;-ethcr  in  the  chafing'-dish,  and  stir  constant- 
ly until  all  the  cheese  is  dissolved.     Serve  on  toast. 


HAM    WITH    CHEESE. 

I  slice  of  stale  bread — 2  eggs — 2  oz.  butter — 2  table- 
spoons grated  ham — i  tablespoon  fine  bread 
crumbs — i  gill  cream — 2  tablespoons  grated 
cheese — pepper  and  salt. 
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TTeat  tlio  butter  in  the  chafinjj-dish,  and  l)ro\vn  the 
bread  in  it.  Uenutve  tlie  bread,  and  put  in  tlie  hatn 
crumbs,  cheese,  cream  and  seasoning.  Stir  a  few  min- 
utes, and  serva  on  the  bread. 

1I.\.M    A.\I)   KGCkS. 

Take  as  many  slices  of  liam  as  epf^s.  Put  tlie  ham 
into  the  chafinp^-dish,  turn  on  the  full  heat,  and  cook 
for  about  seven  minutes;  remove  the  ham  and  drop  in 
the  e^jTfs.  Cook  until  the  whites  are  set.  Serve  an 
e^7  on  each  piece  of  ham. 

EGGS  WITH  TOMATOES. 

4  ^'9iS^ — 2  large  tomatoes — 2  oz.  butter — pepper  and 
salt. 
Heat  the  butter  in  the  chafing-dish,  slice  the  toma- 
toes, and  fry  them  in  it  for  five  minutes;  remove  them, 
and  drof)  in  the  eggs.  hVy  until  the  whites  are  set. 
Pour  a  little  of  the  butter  from  the  pan  over  each. 

CAUU FLOWER  WITH   CREAM   CHEESE 

SAUCE. 

Make  sauce  as  for  eggs  with  cheese  sauce.  Cut 
some  cold  cooked  cauliflower  into  neat  pieces,  add  it 
to  sauce,  and  cook  until  quite  hot.     Do  not  stir  any 

more  than  necessary  after  adding  the  cauliflower,  as 
it  will  break  and  spoil  it. 

PEAS   IN  CREAM. 

Ms  pint  cooked  peas — */^  gill  cream — pepper  and  salt — 
*/6  oz.  butter — i  saltspoon  rice  flour. 
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Put  butter,  cream  and  rice  flour  in  the  cliafin^-disli. 
When  h()iHn<TC,  add  the  peas,  pepper  and  salt,  ^^tir 
carefully  until  very  hot. 

STRWED    TOMATOES. 

I  can  of  tomatoes,  or  i  lb.  fresh  ones — 2  p^ood  table- 
spoons fine  bread  or  cracker  crunil)s — 2  oz.  butter. 

Put  all  toj^ether  in  the  chafing-dish,  and  co(3k  fifteen 
minutes;  add  pepper  and  salt,  also  a  little  sugar.  If 
fresh  t(jmatoes  are  used  they  should  be  plunged  into 
boiling  water  and  their  skins  removed,  and  ona  gill  of 
stock  may  be  used  to  cook  them  in. 

Almost  all  cold  cooked,  vegetables  may  be  re-heated 
in  the  chafing-dish,  and  made  into  savory  dishes  with 
very  little  trouble  or  expense. 

SWEET   CORN    IN   WHITE   SAUCE. 

The  canned  corn  may  be  used  for  this  purpose.  For 
one  can,  take  one  cup  of  thick  white  sauce.  jMix  all 
together,  and  heat  in  the  chafing-dish. 

The  sauce  may  be  made  with  i  oz.  butter — a  g(3od 
V2  oz.  flour,  and  i  scant  cup  of  milk — a  little  salt  and 
pepper. 

TOMATOES    WITH    BUTTER. 

Slice  four  large  tomatoes,  sprinkle  with  pepper  and 
salt,  and  saute  in  butter  five  minutes.  Serve  with  the 
butter  in  which  thev  have  been  cooked. 


CABBAGE    AND    POTATOES. 

Take  ecpial  quantities  of  cooked  cabbage  and  pota- 
toes, choj)  them  finely  and  sprinkle  with  pepper,  salt 
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and  flour,  usinpf  i  toaspcx)!!  flour  to  i  cup  each  of  the 
vc\e;-cta1)les.  Make  i  oz.  butter  hot  in  the  chafinp^-dish, 
add  to  it  I  jT^ill  if  milk  or  cream.  When  hot,  add  the 
vegetal)les,  and  stir  until  all  is  very  hot. 
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FRIED    CARROTS. 

Cut  cold  boiled  carrots  into  slices,  dip  into  flour 
mixed  with  pep])er  and  salt;  have  some  butter  very  hi,t 
in  the  chafinpi'-dish,  drop  in  the  carrots  as  soon  as  Ha- 
vored,  and  fry  to  a  nice  brown. 

STEWED    MUSHROOMS. 

Vi.   lb.   fresh   mushrooms — V^   pint   water — i    teaspoon 
fluid  beef — i  teaspoon  lemon  juice — salt  and  pep- 
per— I  oz.  butter — i  teaspoon  flour. 
Melt  the  butler  in  the  chafing"-(lish ;  stir  in  the  llour. 

allow  it  to  brown  a  little,  then  add  water  and  fluid  bee:'. 

Peel  the  mushrooms,  add  them,  and  cook  about  twenty 

minutes. 

MUSHROOMS    AU    BUERRE. 

Vi.  lb.  mushrooms — 2  oz.  butter — pepper  and  salt. 

Trim  the  mushrooms,  and  sprinkle  them  with  pepper 
and  salt.  Heat  the  butter  in  the  chafinji^-dish,  and  saute 
the  mushrooms  for  about  fifteen  minutes.  Serve  on 
buttered  toast. 

jMUSHROOM    TOAST. 

I  slice  of  buttered  toast — Vi  lb.  nuishrooms — i  oz.  but- 
ter—  I  teaspoon  flcnir — i  gill  water — i  teaspoon 
fluid  beef — a  little  mace,  pepper  and  salt. 
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Chop  the  nnishrooms  roiij^^lily.  I  Teat  the  butter  'n 
tlu-  chafinjT^-disli,  add  flonr  and  iiuishrooiiis.  saute  for 
five  minutes;  add  water  and  Huid  l)eef;  cook  ten  min- 
utes.    Serve  on  the  toast. 

MrSHROOMS    WITH    HA^^. 

y^-  lb.  mushrooms — ^^4  lb.  cooked  ham — 2  tablespoons 

bread    crumbs — i    oz.    butter — 2    e,e;"^s — i    tal)le- 

spoon  cream. 

Mince  the  ham  and  mushrooms,  and  saute  them  in 

the  butter  for  about  ei^ht  minutes,  add  bread  crumbs 

and  pepper.     Mix  to^c^ether  the  ej^^j^s  and  cream,  and 

stir  them  in  also.     Stir  until  the  mixture  thickens,  and 

serve  at  once  on  toast. 


POTATOES  A  LA  LVOXNAISE. 

1    chopped   onion — i    tablespoon   chopped   parsley — 2 
oz.     butter — 6     lar<>-e     cooked     potatoes — pepper 
and  salt. 
I  Feat  the  butter  in  the  chafing-dish,  add  the  onions, 

and  saute  ten  minutes;  slice  the  potatoes,  sprinkle  with 

pej.per  and  salt,  brown  them  in  the  butter,  and  sprinkle 

in  the  parsley  just  before  serving. 


POTATOES  A  LA  CREME. 

6  cold  boiled  potatoes — i  oz.  butter — i  teaspoon  flour 
—  T  cup  milk — pepper  and  salt. 
Melt  the  butter  in  the  chafing-dish,  stir  in  the  ^lour, 
then  add  the  milk,  by  degrees,  stir  until  boiling;  add 
pei)per  and  salt,  also  potatoes,  cut  in  slices.  Cook  five 
minutes,  then  serve. 
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POTATOES    WITH    BACON. 

%  lb.  bacon — 4  boiled  potatoes — i  teaspoon  chopped 
parsley — i  teaspoon  flour — i  cup  stock — a  blade 
of  g^arlic. 

Cut  the  bacon  in  small  pieces,  saute  a  few  minutes, 
then  remove  it  and  stir  in  the  flour,  parsley  and  stock ; 
cook  five  minutes,  return  the  bacon  to  reheat. 


CHICKEN  CUTLETS  A  LA  FRAN^AIS. 

Cut  some  slices  of  chicken  and  dip  them  in  warm 
l)utter  mixed  with  chopped  parsley,  allow  them  to  stand 
a  few  minutes,  then  dip  in  beaten  egg  and  bread  crumbs 
mixed  with  salt,  pepper  and  a  very  little  nutmeg.  Heat 
a  little  butter  in  the  chafing-dish,  and  brown  the  cutlets 
quickly  in  it,  on  both  sides. 


FRICASSEE  OF  CHICKEN. 

I  cooked  chicken — 2  oz.  butter — %  oz.  flour — Vz  pint 
milk — ^/^  gill  cream — i  good  teaspoon  chopped 
parsley — pepper  and  salt — 2  eggs — juice  of  %  a 
small  lemon. 

Cut  the  chicken  into  neat  pieces.  Melt  the  butter  in 
tlio  chafing-dish,  and  stir  in  the  flour;  add  the  milk,  by 
(k\grees;  when  boiling,  add  the  chicken.  Cook  with 
half  heat  for  ten  minutes.  Beat  the  eggs  and  mix  them 
with  the  cream,  add  this  to  tlie  dish,  also  pepper,  salt 
and  parsley ;  stir  until  it  l)cgins  to  thicken.  Add  lemon 
juice,  and  sei"ve  at  once. 
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RAGOUT  OF  BEEF. 

V^  11).  cooked  beef,  underdone  if  possible — i  good  table- 
spoon vine.G^ar — i  j^in  brown  gravy — i  oz.  butter. 

Heat  the  butter  in  the  chafing-dish,  cut  the  beef  into 
thin  slices  and  dip  them  in  the  vinegar.  Cook  them 
five  minutes  in  the  butter,  pour  over  the  gravy,  and 
cook  ten  minutes. 

If  no  gravy  is  at  hand,  take  i  teaspoon  flour,  i  gill 
water,  and  i  teaspoon  meat  extract. 


SWEFTRRFADS    IN    EGG   AND   BREAD 

CRUMBS. 

Take  i)repared  sweetbreads  and  cut  them  in  slices, 
dip  them  in  egg  and  bread  crumbs,  and  fry  to  a  golden 
brown  in  butter. 

DEXTLLED    KIDNEYS. 

Take  sheeps'  kidneys  for  this  dish. 
I 'or  4  kidneys  mix  together  Vz  teaspoon  mustard — i 
teaspoon  chopped  gherkins — i  tablespoon  mush- 
room ketchup,  and  i  egg. 
Dip  the  kidney  first  in  this  mixture,  then  in  bread 
crumbs.     Make  2  oz.  butter  very  hot  in  the  chafing- 
dish,  and  cook  the  kidneys  in  it  ten  minutes.     Serve 
Ncry  hot. 

KIDNEYS  WITH  BACON. 

4  sheeps'  kidneys — %  lb.  l)acon. 

Cut  the  bacon  into  small  pieces  and  put  into  the  cold 
chafing-dish;  when  the  fat  is  drawn,  put  in  the  kidneys, 
and  cook  ten  minutes. 
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KIDNEYS   WITH   TOMATOES. 

4  kidneys — 4  tomatoes — i  oz.  butter — pepper  and  salt. 
Slice  the  tc  itoes  and  cut  the  kidneys  in  half, 
sprinkle  with  pepper  and  salt,  and  saute  in  the  butter 
for  ten  minutes.  Take  tliem  out  and  mix  in  ^  gill 
water,  and  Vz  a  teaspoon  of  meat  extract;  stir  till  boil- 
ing, and  pour  it  over  the  kidneys. 

BEEF   STEAK  WITH    OYSTERS.  _ 

6  little  fillets  of  beef — 6  oysters — i  tablespoon  oil — I 
tablespoon  vinegar — pepper  and  salt. 
IMake  an  incision  in  the  fillets  and  put  an  oyster  in 
each,  secure  with  a  small  wooden  ske\ver;  sprinkle  with 
the  vinegar,  oil,  pepper  and  salt,  and  stand  an  hour  or 
so.  Saute  in  the  chafing-dish  in  a  little  oil  or  butter, 
four  minutes  on  each  side,  and  serve  at  once. 

CURRY  OF  TURKEY. 

V^  lb.  cold  turkey — i  oz,  butter — i  teaspoon  flour — i 
teaspoon   curry   powder — i    small   onion — i    tea- 
spoon lemon  juice — i  cup  chicken  broth  or  water 
— Vz  a  cup  of  cream. 
I'>y  the  onion  in  the  butter  a  few  minutes,  stir  in 
the  flour  and  curry  powder,  add  chicken  broth,  and  stir 
till  boiling.     Cut  the  turkey  into  thin  slices  and  add  it, 
cook  slowly  seven  or  eight  minutes,  add  cream  and 
lemon,  and  serve. 

\'eal,  chicken,  etc.,  may  be  curried  in  the  same  way. 

SALMI   OF   GAME. 

^'2  a  lb.  cold  game — 2  oz.  cooked  ham — i  small,  finely 
chopped  onion — i   cup    watt^r — i   teaspoon  meat 
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extract — a  huncli  of  herbs — i  teaspoon  flour — i 
teaspoon  currant  jelly — 12  olives. 
Heat  the  butter  in  the  chafing-dish — put  in  the  onion 
and  chopped  ham,  cut  the  g-anie  into  neat  pieces,  and 
dip  them  in  the  flour;  brown  them  quickly  in  the  butter, 
add  water,  meat  extract,  herbs,  jelly  and  turned  olives. 
Cook  slowly  half-an-hour,  and  serve. 

]\IL\X'E  OF  COLD  P.EEF. 

V2  11).  cold  beef  cut  into  small  dice — i  oz.  butter — i  tea- 
spoon flour — I  jT^ill  water — Vz  teaspoon  extract  of 
meat — pepper  and  salt. 

Sprinkle  the  meat  with  the  flour,  pepper  and  salt; 
brown  quickly  in  the  butter,  add  water  and  extract: 
cook  two  minutes,  and  serve  at  once. 

HASHED  BEEF  A  LA  FRANXAISE. 


I   lb.  cold    beef — i  oz.  butter — Vz    oz.  flour — i    small 
onion,  finely  chopped — i  teaspoon  chopped  pars- 
ley— yz  pint  gravy  or  stock — a  little  pepper,  salt 
and  nutmeg. 
Heat  the  butter  in  a  chafing-dish,  add  onion,  stir  in 
the  flour,  and  cook  to  a  pale  brown ;  add  stock  and  sea- 
soning, and  cook  two  minutes.     Cut  the  meat  into  thin 
slices,  put  them  into  the  chafing-dish,  and  allow  them 
to  becoiue  thoroughly  hot;  when  the  dish  is  ready  to 
serve. 

1-RTED   SALT  BEEF. 

Cut  slices  of  cold  boiled  beef,  dish  them  in  warm 
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butter;  sprinkle  with  chopped  parsley  and  pepper;  stand 
a  few  minutes,  then  roll  in  egg  and  bread  crumbs. 
Heat  a  little  butter  in  the  chafing  dish,  and  brown  the 
slices  of  meat  (piickly  in  it. 

IMOCK  TERRAPLX. 

I  oz.  butter — ^  oz.  flour — i  cup  cream — 2  hard  boiled 
eggs — ^/^  lb.  cold  cooked  chicken  or  veal — i  table- 
spoon white  wine — pepper  and  salt. 

Melt  the  butter  in  the  chafing-dish,  stir  in  the  flour, 
add  cream,  and  stir  until  boiliug.  Cut  the  chicken  and 
eggs  into  dice,  add  them  and  seasoning;  cook  two  min- 
utes, then  add  wine,  and  serve. 

CHICKEN   WITH  OYSTERS. 

I  oz.  butter — ^-^  oz,  flour — V2  lb.  chicken — %  pint 
oysters — V2  pint  milk  or  cream — pepper,  salt  and 
lemon  juice. 

IVIake  sauce  as  in  above  recipe,  with  butter,  flour  and 
cream ;  add  the  chicken,  cut  in  neat  pieces,  and  the 
oysters.  Cook  until  the  oysters  are  plump.  Serve  at 
once. 

MUTTON  CUTLETS. 

Sprinkle  the  cutlets  with  pepper  and  salt — put  them 

into  the  dry  chafing-dish,  and  cook  with  full  heat  f r(  )m 

seven  to  ten  minutes;  turn  several  times  as  they  cook. 

Sprinkle  with  a  little  chopped  or  dried  parsley  before 

serving. 
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SNOW-BIRDS  ON  TOAST. 

6  snow-birds — 2  oz.  l)iitter — i  jTornl  teaspoon  fluid  beef 
I  ^ill  water — i  teaspoon  Hour — j)epper  and  salt — 
I  slice  of  toast. 
i'rei)are  the  snow-birds,  and  sprinkle  tlieni  with  pep- 
per and  salt.     Saute  them  in  the  butter  for  five  minutes 
l)rowninjTf  them  well  all  over.     Remove  them  from  the 
pan,  and  add  flour,  water  and  fluid  beef;  stir  until  boil- 
in.d'.     Add   the   birds,   and   cook    slowly   ten   minutes. 
Serve  on  the  toast. 

HAM    A    L'ESPAGNOLE. 

T  rather  thick  slice  of  ham — 2  tablespoons  fine  bread 
crumbs — Vz  ^ill  .£;'ood  cider — i  teaspoon  parsley. 
Saute  the  ham  on  both  sides  for  about  four  minutes, 
take  it  out  and  mix  in  the  bread  crumbs  and  cider, 
l)arsley,  pepper  and  salt.  Return  the  ham  to  the  pan. 
and  serve  wdien  hot. 


TRIPE   STEWED. 

Cut  some  prepared  tripe  into  neat  pieces,  then  take  for 

%  a  lb. — I   oz.  butter — Vz  lb,  flour — i   onion — V2 

pint  of  the  water  in  which  the  tripe  was  cooked — 

pe])per  and  salt — i  teaspoon  fluid  beef. 

I'>y  together  the  onion  (finely  chopped),  the  butter 

and  flour;  when  l)rown,  add  the  broth  and  fluid  beef; 

stir  until  boiling,  add  seasoning  and  tripe.     Cook  ten 

minutes,  and  serve. 

FRIED    TRIPE. 

I  lb.  tripe — the  i  c^^  cpiantity  of  frying  batter — little 
flour,  pepper  and  salt. 
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I  Teat  2  oz.  pork  fat  or  j^ood  1)ecf  dripping  in  the 
cliafiuf^-disli.  Cut  the  trii)e  into  neat  pieces,  (hp  them 
first  in  the  Hour,  pepper  and  saU,  then  in  the  batter; 
fry  a  nice  l)r(j\vn  in  tlie  fat. 

Trii)e  may  also  •l)e  rolled  in  egg  and  bread  crumbs, 
and  fried  in  the  same  way  or  in  butter. 

VENISON    STEAK. 

Take  a  steak  about  one  inch  thick.  Heat  2  oz.  but- 
ter in  the  chafing-dish,  sprinkle  the  steak  with  pepper 
and  salt;  cook  about  five  minutes  on  each  side,  then 
add  I  wineglass  port  wine,  V2  teaspoon  extract  of  meat, 
and  I  teaspoon  currant  jelly.  Cook  ten  minutes,  and 
serve. 

Cold  wild  duck  is  very  good  heated  in  the  same  sauce. 

MUTTON  RECHAUFFE. 

Cut  Vz  11).  cold  mutton  into  neat  slices — then  take  i  oz. 

butter — I  teaspoon  flour — i  teaspoon  fluid  beef — 

I    tablespoon   nuishroom   ketchup — i    gill    water, 

and  a  little  pepper  and  salt. 

Make  these  ingredients  into  a  sauce,  and  heat  the 

mutton  in  it. 

BEEF  RECHAUFFE. 

V-i  11).  cold,  underdone  beef — i  teaspoon  curry  powder 

— 2  tablespoons  fine  bread  crumbs — i  egg — a  verv 

little  pepper  and  salt. 

Mix  together  the  curry,  bread  crumbs,  pepper  and 

salt.     Cut  the  meat  into  neat  slices,  dip  them  in  the  egg 

then  in  the  bread  crumbs.     Heat  2  oz.  butter  in  the 

chafing-dish,  and  brown  the  meat  cjuickly  in  it. 
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HINTS  ON  FEEDING  THE  SICK. 


Important  at  all  times,  in  cases  of  sickness  the  food 
we  eat  becomes  a  matter  of  the  very  greatest  import- 
ance. It  has  been  said,  "  The  diet  of  the  invalid  is  as 
imiK)rtant  as  his  medicine,  and  sometimes  more  so." 

The  nature  and  preparation  of  food  should  most 
certainly  form  part  of  every  nurse's  traininji^,  and  as 
few  women  do  not,  at  some  time  in  their  lives,  take  the 
place  of  a  trained  nurse,  it  would  be  well  if  all  our  j^irls 
were  tauj^^ht  at  least  a  few  principles  of  caring  and  cook- 
ing for  the  sick. 

The  old  belief  that  beef  tea.  jelly,  arrowroot  and  port 
wine,  almost  filled  all  the  patient's  needs,  is  gradually 
passing  away.  These  are  all  good  enough  in  their 
way  but  none  of  them  must  be  depended  upon  to  sui)ply 
all  the  nourishment  recjuired. 

There  is  nothing  like  eggs  and  milk  ;  cream,  also,  is 
very  valuable,  and  even  cheese,  given  in  the  right  was', 
may  be  used  in  many  cases.  Wiien  it  can  be  digested 
it  of  course  is  highly  nourishing.  Oatmeal,  too,  is  a 
good  food.  ]>ut  the  digestion  of  each  patient  must  be 
taken  into  consideration.  What  is  food  to  one.  mav 
l)e  almost  poison  to  another.  Florence  Nightingale 
says  : — "  The  main  question  is  what  the  patient's  stom- 
ach can  derive  nourishment  from,  and  of  this  the  pa- 
tient's stomach  is  the  sole  judge.     Chemistry  cannot 
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1(1!  this.  riie  patient's  stoniacli  must  be  its  own 
clioinist.  'i'hc  diet  which  will  keep  the  healthy  man 
healthy,  will  kill  the  sick  one." 

( )ne  rule  will  almost  always  hold  good,  that  is,  do 
not  make  the  food  too  sweet  ;  very  few  sick  people  care 
for  nuich  su^q-ar.  Then  do  not  take  to(.>  large  a 
(piantity  at  once  to  the  patient,  a  small  portion  daintily 
served  will  often  coax  the  failing  appetite,  while  a  large 
l>lateful,  clumsily  put  together,  will  disgust  them. 
Never  leave  any  food  whatever  in  the  sick-room,  and 
in  cases  of  infection,  see  that  any  food  left  by  the  patient 
is  at  once  destroyed  ;  the  best  way  is  to  burn  it  ;  on  no 
account  give  it  to  any  other  person. 

Ho  not  ask  the  patient  what  he  would  like  for  his 
next  meal.  Most  likely  he  would  wish  for  something 
(|uite  impossible  for  him  to  have,  and,  if  not,  the  wish 
has  often  passed  away  before  it  can  be  procured.  As 
far  as  ])racticable,  let  each  meal  be  a  little  surprise.  If 
the  same  dish  nuist  be  given  again  and  again,  at  least 
try  to  make  a  change  in  its  appearance,  and.  if  possible, 
its  flavor. 

Of  course,  in  feeding  the  sick,  one  of  the  most  im- 
portant things  to  keep  in  mind  is,  that  the  greatest 
amount  of  nutriment  must  be  got  into  the  smallest 
(juantity.  And.  perhaps  the  most  important  of  all— 
obev  tlie  doctor's  orders, 
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WIXE    WHEY. 

I  ^iip  of  new  niilk—i  run  of     • 

^^^^'■^  ^'^^^  -ilk.  tl  J/a    1 1'""^- 

stove  five  „„-„utes.     Stn  ,""''  "'"'  ^^^"^  ^^"  the 

:^train,  and  sweeten 


IRISH   MOSS  LEMONADE 
'-^   cup    Irish    „,„,ss_r    n„art   K  t 

len,o„  ink,  or  „t,,er  ack,  "^   "'"'^^"^   ""'« 

^ick  and  wash  the  nin«;«  ,. 
'"  ''->in,.  point,  then  ^^^  ^[  T'  f^'  ™^-.  '-rin,, 
•••"-''onr.     Strain  an,l  .sweeten  "'  "'^'  ''""  ''''  '««- 

f^-f-f^-.   MILK   ANT)   BRANDY. 
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'    The  nn'll<  niav  fir  t'  I  ,  "  "■'"'  ""-■  "'"k- 

''''"■-•-'""- <■:ot:t^'::i:t!^''^"''^"""-''--^^ 

"•''■MILK  AND  SODA 

'''  "';.','  ";''"^-'  '^"tle  of  so,la  water-,  ,;,„ 

Jikcd.  vvaiti— a  iittle  sugar,  if 
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I^.rinj^  the  milk  almost  to  the  boil,  and  pour  at  once 
into  the  soda. 

This  is  a  good  way  to  give  milk  when  there  is  acidity 
of  the  stomach. 

COLD    MILK  AND  SODA. 

I'lit  "  'i  cup  of  milk  into  a  glass  and  fill  it  up  with 
snda  watc"*      I'sc  at  once. 

,M1LK    WITH   ISIXGLASS. 

Pour  1  pint  of  boiling  milk  on  ^/4  oz.  of  isinglass. 
Allow  it  to  cool,  wher»  it  is  ready. 

BAF^LEY   GRUEL. 

I  oz.  pearl  barley — i  quart  cold  water — a  little  lemon 
rind  and  juice — i  oz.  sugar. 

l>oil  the  barley  a  few  minutes  to  thoroughly  cleanse 
it,  then  strain  and  add  the  cpiart  of  water  ;  boil  one 
hour,  and  add  lemon  and  sugar. 

This  will  be  found  nice  for  fever  patients. 


RICE  WATER. 

I  large  tablespoon  washed  rice — i  quart  cold  water — 
rind  and  juice  of  i  lemon — sugar  to  taste. 
Put  rice  and  water  into  saucepan  and  boil  one  hour, 
add   thinly  cut  lemon   rind,  also  the  juice  and  sugar. 
Stand  imtil  cold,  then  strain. 
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TOAST  WATER. 

I  slice  of  stale  bread — i  ciuart  boilinj^  water. 

Toast  the  bread  very  slowly  so  as  to  brown  it  all 
through.  When  quite  a  dark  brown,  put  it  into  a  jug 
and  p'our  the  boiling  water  over.  Stand  until  ct)ld, 
then  strain. 

Great  care  must  be  taken  not  to  burn  the  bread,  or 
the  flavor  of  the  water  will  be  spoilt.  Cold  water  may 
be  used  if  preferred. 


m 


mg 


lass. 


le  Icnion 

I-  cleanse 
Iboil  one 


water— 

)ne  houi% 
id  sugar. 


LEMON  WATER. 

2  lemons — i  c|uart  boiling  water — sugar  to  taste. 

Cut  the  thin  yellow  rind  from  the  lemons,  then  re- 
move all  the  white  pith.  Cut  the  lemons  into  thin 
slices,  remove  the  pips.  Put  the  rind  and  slices  into 
a  jug  with  the  sugar,  and  pour  the  boiling  water  over. 
Stand  until  cold,  then  strain. 

LEMON  WITH   SODA  WATER. 

Juice  of  I  lemon — i  oz.  fine  white  sugar — small  bottle 
of  sc  (la  water — white  of  i  c^^. 
Strain  the  lemon  juice  into  a  glass,  add  sugar,  then 

the  soda  water,  and  lastly  stir  in  the  whipped  white 

PEEF  TEA,  BRANDY  AND  MILK. 

Mix  together  i  part  of  pale  brandy — 2  parts  of  cold 
beef  tea  (or  i  part  of  beef  fluid  and  i  of  water) — 
new  milk  4  parts. 
This  is  a  good  restorative. 
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CAUDLE    (HOT.) 

V2  pint  thin  oatmeal  gruel — i   yolk  of  c^^ — Vz  wine- 
ji^lass  brandy,  wine  or  ale — a  little  sugar. 
Mix  the  yolk  of  egg  with  a  little  cold  water,  add  it 
to  the  hot  gruel,  also  the  wine  and  sugar,  and  serve 
at  once. 

CAUDLE  (COLD.) 

1  lemon — i  pint  cold  boiled  water — yolk  of  i  egg — i 

wine-glass  wine — i  oz.  lump  sugar. 
P'  ^    •  the  water  over  the  thinly  cut  lemon  rind,  and 
stand  one  hour  ;  strain,  and  add  wine,  sugar  and  lemon 
juic^      I'r-^l  the  yolk  of  egg  with  a  little  water  and  add 
it.     Mix  well. 

LINSEED   TEA. 

2  tablespoons  whole  linseed — i  quart  water — i  lemon 

— 2  oz.  maple  or  brown  sugar — i  tablespoon  pud- 
ding raisins. 
Well  wash  the  linseed,  then  boil  in  the  water  half- 
an-hour.     Put  thinly  cut  lemon  rind  and  sugar  in  a 
jug,  and  strain  the  tea  over.     Stand  till  cold. 

LINSEED  AND  HOREHOUND. 

2  tablespoons  linseed — i  quart  water — 2  large  sprays  of 

horehound — i  lemon — 2  oz.  brown  sugar. 

Make  in  the  same  way  as  linseed  tea,  only  boil  the 

horehound  with  the  linseed.     A  little  liquorice  may  be 

added  if  liked,  and  honey  may  be  used  in  place  of  sugar. 


EGG  DRINK. 
3  eggs — I  cupful  of  boiling  water — i  oz.  castor  sugar. 
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Reat  eggs  and  sugar  until  very  light,  and  pour  the 
Ixjiling  water  over. 

Tliis  is  useful  when  the  patient  cannot  take  milk. 

BLACK  CURRANT  DRINK. 

6  large  teaspoons  black  currant  jam — i  pint  of  boiling 
water. 
Pour  the  water  over  the  jam,  stir  well,  and  stand 
until  cold.     Strain. 

FOR  A   TROUBLESOME   COUGH. 

Mix  well  together  equal  parts  of  cod  liver  oil.  lemon 
juice  and  glycerine. 

Take  one  tablespoon  at  night,  or  when  the  cough  is 
trou1)lesome. 

NECTAR. 

2  lb.  of  lump  sugar — 3  quarts  water — %  oz.  citric  acid 

and  I  teaspoon  of  fresh  essence  of  lemon — i  oz. 

burnt  sugar. 

Boil  sugar  and  water  five  minutes,  allow  it  to  cool, 

then  add    the  acid,  lemon  essence  and  burnt    sugar. 

Strain  and  bottle. 

This  drink  will  keep  good  for  several  weeks. 
The  sugar  must  not  be  burnt  too  dark  a  color. 

PEPTONLSED  MILK. 
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4  pint  new  milk — i  gill  water — 2  teaspoons  of  liquor 

pancreaticus — ^  teaspoon  bi-carbonate  of  soda. 

Warm  the  milk  to  about   140  degrees  Fahrenheit, 

put  it  into  a  jug  and  add  pancreaticus  and  soda.     Stand 

(Ml  the  stove    from  ten  to  twenty    minutes.     A  little 

cofYee  mav  be  added. 
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BRANDY    EMULSION. 

3  eggs — 4  oz.  brandy — 4  oz.  water — a  little  sugar  and 
nutmeg. 

Beat  up  the  eggs  and  water,  then  add  the  brandy,  by 
degrees;  add  sugar  and  nutmeg,  and  put  the  mixture 
in  a  clean  bottle,  and  cork  tightly. 

Give  I  tablespoon  every  four  or  six  hours. 

APPLE  WATER. 

Cut  a  large  apple  into  small  pieces,  put  it  in  a  jug 
with  a  few  "'  acidulated  drops,"  and  pour  over  i  pint  of 
boiling  water.     Stand  till  cold,  then  strain. 

HONEY  WATER. 

Pour  I  pint  of  boiling  water  over  i  tablespoon  of 
honey,  and  stand  until  cold. 


RASPBERRY   VINEGAR. 

3  quarts  fresh  raspberries — i  quart  vinegar — 2  lbs. 
sugar. 

Pick  the  raspberries  and  pour  the  vinegar  over  them, 
stand  a  week,  stirring  well  each  day.  Then  strain,  and 
boil  with  the  sugar  for  fifteen  to  twenty  minutes,  skim 
well  as  it  boils.     Put  into  bottles,  and  cork  when  cold. 

This  vinegar  will  keep  good  a  very  long  time,  and 
makes  an  excellent  drink  for  patients  suflfering  with  the 
tliroat. 

About  I  dessertspoon  is  sufficient  for  ^/^  pint  water. 
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BAKED    FISH. 

Cut  neat  fillets  of  any  white  fish,  sprinkle  them  with 
l^epper,  salt  and  lemon  juice,  place  on  a  ))Uttered  pan. 
cover  with  buttered  paper,  and  cook  in  hot  oven  seven 
minutes.     Serve,  garnished  with  lemon  and  parsley. 

FISH   IX  WHITE  SAUCE. 

V.i  oz.  rice  flour — ^/^  gill  white  stock — ^/6  gill  new  milk 
or  cream — Vz  lb.  cooked  white  fish  of  any  kind — 
pepper  and  salt — i  teaspoon  lemon  juice. 
Mix  the  rice  flour,  milk,  broth,  pepper  and  salt  to- 
gether.    Stir  over  the  fire  until  boiling.     Boil  five  min- 
utes, then  add  the  fish  cut  into  neat  pieces,  cook  two 
minutes,  add  lemon  juice,  and  serve  at  once. 


FISH    IN   EGG  SAUCE. 

2  yolks  of  eggs — i  cup  of  milk — pepper  aiiu  salt — a 
nice  cutlet  of  fish. 
Boil  the  fish  in  water  to  which  has  been  added  a  tea- 
spoon of  salt  and  a  teaspoon  of  lemon  juice.  Beat  the 
eggs  with  a  little  cold  milk,  and  pour  remainder  over 
l)oiling.  Cook  in  double  pan  until  it  thickens,  then 
pour  over  the  fish. 
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I' LSI  I    WITH    RICE. 

%  cup  rice  boiled  in  milk — i  tablespoon  cream — */^  cup 
of  cooked  fish  cut  in  small  pieces — a  little  pepper 
and  salt. 
Mix  all  tog'etber  and  beat  in  double  boiler,  ser.     »ery 

hot,  garnished  with  parsley. 

OYSTER  CREAM. 

6  oysters — i  tablespoon  cream — Vz  oz.  1)utter — i  tea- 
spoon flour — I  slice  of  buttered  toast — salt,  pepper 
and  lemon  juice. 
Melt  the  butter  in  a  saucepan,  stir  in  the  flour,  add 
milk,  cream,  and  li(|Uor  from  oysters  (this  should  first 
be  boiled  and  strained),  boil  two  minutes,  then  add  the 
oysters  and  yolk  of  ejT^j^s,  and  allow  them  to  1     'ome 
hot,  but  do  not  boil  after  they  are  added.     F         this 
mixture  over  the  toast  and  serve  at  once. 

OYSTERS  ON  THE  SHELL. 

Open  perfectly  fresh  oysters,  remove  all  i^frit  from  the 
shell,  and  place  i  oyster  on  the  half  ;  sprinkle  with 
])epper,  salt  and  lemon  juice,  and  serve  with  little  rolls 
of  brown  bread  and  butter.  A  little  spray  of  parsley 
on  each  oyster  is  an  improvement.     , 

FISH   OMELETTE. 

I    e.Qfg — 1    tablespoon    milk — i    good    tablespoon    of 

cooked  fish  broken  in  small  pieces — pepper  and 

salt. 

lieat  the  egg,  add  milk,  pepper,  salt  and  fish.     Heat 

V2  oz.  butter  in  the  omelette  pan,  pour  in  the  mixture 

and  stir  one  minute  over  the  fire,  then  let  it  cook  about 

one  minute  and  a-half.     Roll  up  and  serve  at  once. 
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OATIVTEAL  GRl^EL,  No.   I. 

I  tablespoon  fine  oatmeal — i  pint  boiling-  water — a 
pinch  of  salt. 

Mix  the  oatmeal  with  a  little  cold  water,  pour  the 
boiling  water  over.  Put  in  double  saucepan  and  cook 
twenty  minutes. 

This  gruel  may  be  made  with  milk  instead  of  water. 
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OATMEAL  GRUEL,  No.  2. 

I  tablespoon  coarse  oatmeal — i  cup  milk — i  cup  water 
— a  pinch  of  salt. 
Boil  milk  and  water  in  double  boiler,  sprinkle  in  the 
oatmeal,  and  cook  one  hour.     A  little  cream  may  be 
added. 

GRUEL  OE  PREPARED  GROATS. 

]\Iix  I  teaspoon  of  the  groats  with  a  little  cold  milk, 
pour  over  V2  a  pint  of  boiling  milk,  cook  five  minutes 
in  double  boiler.     Add  salt  or  sugar  as  desired. 


WHEAT  GERM  GRUEL. 

I  dessertspoon  wheat  germ — V^  pint  water  or  milk — a 
pinch  of  salt. 
]\Iix  together,  and  boil  five  minutes. 
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ARROWROOT   GRUEL. 

I  larp^e  teaspoon  arrowroot — V2  pint  milk — a  little  sugar 
or  salt. 

Mix  the  arrowroot  with  a  little  cold  milk.     Boil  re- 
mainder and  pour  over  it  ;  cook  five  minutes. 
Corn  starch  gruel  is  made  in  the  same  way. 

EGG  GRUEL. 

I     e^g — y2     pint    milk  i     teaspoon     sugar — a     little 
nutmeg. 

]*eat  the  Qg^  until  light  with  the  sugar,  pour  over  the 
hot  milk  and  mix  well  t(jgether;  strain,  and  serve  at 
once.  If  preferred,  the  white  of  egg  may  be  whipped 
to  a  froth. 
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QUICKLY    MADE    P.EEF   TEA,   No.    i. 

Mince  I  lb.  of  beefsteak  and  put  it  into  a  dry  sauce- 
pan. I^ake  a  potato  masher  or  spoon  and  press  the 
meat  over  a  slcnv  fire  until  the  juices  run,  then  add  Vz 
pint  cold  water,  and  cook  very  slowly  for  ten  or  twenty 
minutes  ;  do  not  allow  it  to  boil.  Strain  through  a 
coarse  strainer,  and  use.  A  little  pepper  and  salt  may 
be  added. 

V>KKV  TEA,  No.  2. 

Mince  i  lb.  of  beef  and  put  it  into  a  stewpan  with  i 
pint  of  cold  water,  and  stand  it  in  a  cool  i)art  of  the 
stove  for  two  hcjurs.  "ilien  put  it  on  the  fire  and  bring 
to  the  boil.  Skim  well  when  boiling,  then  strain 
through  a  coarse  strainer.  Remove  all  fat  from  the 
top,  and  use  as  required. 


. « 


BEEF  TEA,   No.   3. 

Cut  I  lb.  of  beef  into  very  small  pieces  and  put  them 
into  a  jar,  add  i  pint  of  cold  water.  Cover  the  jar 
and  place  it  in  a  pan  of  cold  water,  place  on  the  fire  or 
in  the  oven,  and  cook  tw<^  hours.  Remove  the  scum 
as  it  rises,  add  pepper  and  salt,  and  strain  through  a 
coarse  strainer. 


COOKERY. 


A  beaten  ej^^  added  at  the  last  moment  to  Vz  a  pint  of 
this  beef  tea,  will  make  a  very  nourisliinfT^  food.  It 
shonld  not  be  cooked  after  the  c^^  is  added. 

1\vo  tablespoons  of  cream  added  to  a  cup  of  beef 
tea,  is  also  a  nice  change. 

P.EEF  TEA   FOR  BAIJIES. 

When  beef  tea  is  ordered  for  very  .voung  children, 
it  is  a  good  plan  to  add  a  little  sugar  in  place  of  salt, 
as  babies  do  not  like  salt,  they  will  take  the  tea  much 
better  witli  sugar. 

RAW    r.EEF   TEA. 

Scrape  Vz  a  lb.  of  lean  beef  with  a  sharp  knife,  put  it 
into  a  basin  with  V2  ])int  cold  boiled  filtered  water  ; 
cover,  and  allow  it  to  stand  two  hours.  Strain  through 
fine  strainer. 

This  tea  is  useful  in  typhoid  fever. 


MUTTON  BROTH. 

2  lbs.  mutton — i  onion — i  turnip,  if  liked — V^  cup  pearl 
barley — pejiper  and  salt — i  quart  water. 

Cut  the  meat  into  small  pieces,  put  it  into  a  saucepan 
with  the  vegetables  and  heat  very  slowly.  Cook  gently 
one  hour,  then  add  the  scalded  pearl  barley,  and  cook 
one  hour  longer. 

Veal  broth  may  be  made  in  the  same  way.  Rice, 
sago  or  oatmeal  may  be  used  in  place  of  the  pearl  bar- 
ley, if  preferred. 

To  scald  the  barley,  first  wash  it,  then  boil  ten  min- 
utes, and  strain. 


^^'''■''•-    TKAS,  HKOTH8,  KTC. 

CHICKED  BROTH 


o.hi 


I  cliickcn  or  fowl ^t 

f""'-'  lar,e  tea:;:::  ^::r'  r  i"'"'-'  f<-  a  lar,.. 

2  'al>Ic.spoo„s  rice-,  ^altspoon  pepper- 

,,  C"t  .l,e  fowl  ,-„;",  ~    t^T""  ""'W^''  P-*v. 
I'"t  it  into  a  sa„cepa,    vi  h    "      '"""""^  '"  "■^~''■■"• 

";^,  pan,  a,W  cashed  ce  ^L'V""''"  "'^  '^""-  '" 
''alf-a„-I,o„r  lonj^cT.  Stnl  f  ,  ,  .'''''P*^'"'  ='"d  cook 
■'-■«  cut  into  litHe  <lice       w'- '  "'''  ^™'<-'  °f  «'c  vvl.ite 

'''•'"'™^'-'--wit,;toa":;:tcf>'^'''-"ase 

^JEAT  BROTH.  RESTORATIVE 

-^  "«.  I<nuekle  of  veal-,  calfs  foot-2  Ih 

C.,7h  """'  "-^^--^a't  and  pepper  '  ^''"'^^  ''"•' 

Lilt  the  meat  into  smnll  „• 

P;-'  -"  together  i„  a  s    ^ "  n  a'dt ,?"'  '''°^  ""^  '«"«, 
;l""'y  to  the  l,„i,,  ad,l  SfTnd  '  "*'  "^'-'  '>""S 

f'"-  four  1,„„,,.     Strain    Ir    "^'"'  ^™"  •  '-'"o'^-  -slowly 
'•-"•     Ke-l,eat  as  recpZd        "   "'  "*''  --^"'"ve  all  the 

to.   ,„J''"™    W™    MACAROiVI.  ■ 

'  '^"f '"""'a^^^^^^^^^^^  I'"'--'  -'t  and  pepper, 

tl-en  drain  away  the  water  •  c^ t ,  '"'""'''  '"  ^^^ter, 

P-s.  an<,  COOK-  in  the  1. ot^.S  ^^r '  '"'^  ^-" 

CHrCKEiV  SOUP 

'   I''"f  ^'J^icken  broth-.  v)ll-.     f        " 

^/^  -^.  rice  flour  '  "^  '^^'■^^--'  g"'"  cream- 

•■-''i-.S;:;;::  ^;'-;-f  ^ -d  ho^^ 

--f-nnntUesoverth?;:'!;n:„::iS"'""' 
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COOKERY. 


'I'liis  is  a  very  nourishing'  soup.  Several  other  soups 
suitable  for  an  invalid  will  be  found  among  the  soups 
at  the  beginning  of  the  book. 

CllICKEX   PAXADA,   No.    i. 

Take  4  oz.  minced  chicken  and  pound  it  finely  in  a 
mortar.  Mix  with  V2  pint  chicken  broth,  a  little  pepper 
and  salt.  Make  hot,  but  do  not  boil,  and  serve  with 
toast  cut  into  dice. 

CHICKEN   PANADA,   No.  2. 

Mj  cup  finely  minced  chicken — V^  cup  fine  bread  crumbs 
— a  little  pepper,  salt  and  nutmeg — V2  pint  chicken 
broth. 
Mix  together  the  chicken,  bread  crumbs  and  season- 
ing, pour  the  boiling  broth  over,  and  stand  on  the  stove 
ten  minutes. 

TO   EXTRACT  THE   ESSENCE  FROM    MEAT. 

Take  loan  meat  for  this  purpose.  Reef,  mutton,  veal 
or  fowl.  Wash  it  in  cold  water,  and  put  it  in  a  jar  with 
very  little  water,  about  one  tablespoon  to  a  pound. 
Cover  closely  and  place  in  a  saucepan  of  cold  water. 
Ih'ing  slowly  to  the  boil,  and  keep  just  below  boiling 
point  for  two  hours.  Then  strain  through  coarse 
strainer,  pressing  the  meat  to  extract  all  the  juice. 

This  may  be  given  hot  or  cold,  and  is  useful  when  a 
small  amount  only  can  be  taken  by  the  patient. 

BROILED   BEEF   ESSENCE. 

Broil  the  beef  for  about  two  minutes,  then  cut  in 
small  pieces  and  press  out  the  juices  into  a  basin  placed 
in  hot  water,  and  serve  without  reheating. 
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■;.  MEATS. 

BROILED  MLTTON  CHOP. 

"fes  ;  turn  co„.,tantly  asl Tool,  ,  ^''""'  ^"--  ">  •- 

-y  he  ...-ne.     Se^.e^IlTot;  ;:Sf '''^  i-.e. 

BROILED  BREAST  OP  CHICKEN 
Brush  the  breast  over  with  , 
7"'  parsley,  pepper  an  I   ah     T  ;""^'"'  ^"''  ^>'""'<'e 
^'-'  fifteen  n,i„„tes.  ailtrve t'tr  ^"''^^  ''^<-'  ^^ 

BROILED   FISH 
r^'peP^S:i-£-.-P.«ourn,.e. 

«~-.  Garnish  ..;:i:r^:;-^^^^^^^ 

-SWEETBREADS  WITH  TOMA.OES 

;••  -  shoe  tlie  prepared  swe^     ^1  a^l '  ,'"'""«'  P^' 

""^    pan,  sprinkle  the  whole    w^,,"     ^^''"'  "''■'">  ™ 

2S  ™oie    with  pepper  and    salt. 
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Cover  with  a  buttered  paper  and  bake  fifteen  minutes. 
Arranj^e  neatly  on  a  little  dish,  tlu-  sweetbread  in  the 
centre,  and  tlie  tomatoes  round. 


FKIEl)   SWiCKTliKl'IAl). 

This  is  a  nice  dish  for  a  convalescent  patient.  Dip 
the  prepared  sweetbreads  into  egi;",  then  bread  crumbs, 
and  fry  two  minutes  in  hot  fat.  Strain  on  paper,  and 
serve  at  once. 


ROAST  SMALL   (lAML. 

Larks  and  other  small  birds  make  a  dainty  dish  for 
the  invalid.  Clean  and  trim  them,  then  roll  round  each 
one  a  very  thin  slice  of  fat  bacon.  Run  a  skewer 
throug'h,  and  roast  or  bake  about  twelve  minutes, 
liaste  well,  and  serve  on  toast. 

BOILED   CHICKEN. 

Directions  for  this  and  other  dishes  suitable  for  an 
invalid,  will  be  found  in  other  parts  of  the  book. 


RAW  BEEF  SANDWKM^S. 

Scrape  the  beef  as  for  raw  beef  t  Cut  some  iiccs 
of  bread  very  thinly,  and  spread  wiii  th<  meat,  cover 
with  more  bread,  press  firmly  together  anci  cut  into  any 
])retty  shape;  diamonds  look  well,  they  can  be  arranged 
in  a  star  and  garnished  with  little  sprays  of  parsley. 
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MKATs. 
CALK'S    JIRArxs. 


•JO/v 


''fr-r:.t:;::;,::;,rT,^'^^^ 

"■•  '"'l^^'l,  as  .Icsird.  ■      '  '"•>■  '"••'.v  hr  l,„i|,,| 

To  l,oil  tu 

'-1'.^.  cook-    slo»,/„,  „  ,^^^  ;"■;  -H  -Kl  a  b„,u,,  „f 

''-^.^T^:;:-^- -^^  ^:r "'""'- -' 

BACD.V. 
-'^s  I'nc.n  fat  is  easily  ,|iffest.,l   ;,  . 

'111-  nicest  nav  t.i  cool-  ;,   ■    . 
r''""'<l    I'o  coke,,  t  ;i^;  ',"■  ;'  "•••'•'•  '-■  ''-i'-l.     II 

'-'u-"M.anss,,o„,,,rtLi::''  "^^•■•"-•-  -'v. 

•SWKKTISREADS. 
•uan\'   nice   liffl-    ,r  i 

'"•-.Is."    Th  V    "\,    :,rr"'"^  '"  '"•''"'■  -•"•  -veet- 

■'■"r  ^''''''''' ''^'  -aw,  /tr'  '^;r'  ^•"■■>'  ■>--*■•'- 

;•""'  "■■••'-■■  tLen  wasi.e,!  a    |      ,    T-"'?  ''"'"-^  ">  salt 
''■•'""^'  '«'t  need  l^alf-an-,,;!;!,     ''"'  '"  "'^'  ^''""^'  "-Xv  as 

■'^WEErnRKADs  IN  Eor.  sauce 
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tahlospoon  cream — i  teaspoon  Hour — salt  and  pepper. 
Ileal  the  sweetbread  in  this  ;ind  serve  on  toast. 

SA\()KY   CUSTARD. 

1  e.i;\i;' — i  j;ill  milk  or  chicken  broth — a  pinch  of  pepper 
and  salt. 
Beat  the  e,^-^,  then  mix  all  together  and  strain  into  a 
well  butteretl  cup.     Steam  until  set,  then  turn  out  and 
serve. 

EGG   IN    PORT   \VIXI<:. 

I'.eat  an  ej;-^  until  very  light,  with  i  teaspoon  water, 
then  add  the  port,  and  strain. 

EGG  WITH  TEA. 

This  is  a  i^^ood  way  of  g'iving  nourishment  with  tea. 
Heat  the  egg  thoroughly,  mix  it  with  a  teaspoon  of 
cream,  and  strain  into  the  tea. 

Many  ways  of  cooking  eggs,  suitable  for  invalids, 
will  be  found  in  another  part  of  the  book. 


LIME  WATER  TO  MIX   WITH   MILK. 

Put  a  i)iece  of  ([uicklime  into  a  bc^ttle,  fill  with  cold 
boiled  'vater,  shake  well,  then  allow  it  to  stand  until  the 
water  is  clear.  Pour  off  the  clear  water,  but  be  very 
careful  not  to  shake  again. 

This  is  used  with  milk  for  anyone  suffering  from 
diarrhoea  or  vomiting. 

( )ne  teaspoon  of  raw  arrowroot  mixed  into  a  cup  of 
arrowroot  gruel,  will  sometimes  check  diarrhoea. 
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PUDDINGS,  JELLIES,  ETC. 


ARROWROOT   PUDDING. 

I  teaspoon  arrowroot — i  ^i\\  l)oiling'  milk — i  cj^g" — i 
teaspoon  sugar — a  little  may  be  added  if  allo\val)le. 
Mix  the  arrowroot  with  a  very  little  cold  milk,  pour 
over  the  gill  while  boiling,  and  stir  well,  then  add  sugar 
and  yolk  of  Qgi^.  Whip  the  white  to  a  stifY  fnjth  and 
add  it  lightly.  Pour  into  small  buttered  pudding  dish 
and  bake  about  eight  or  ten  minutes.     Serve  at  once. 


SPONGECAKE    PUDDING. 

-  small  spongecake — i  dessertspoon  brandy — i    A'hole 

ogs^,  or  2  yolks — i   teaspoon   sugar — i    teaspoon 

apple  jelly  or  other  preserve. 

Cut  the  cake  through  and  spread  with  the  jelly,  ro- 

])lace  and  put  it  in  a  glass  dish,  pour  over  the  brandy, 

and  allow  it  to  stand  a  little  while.     Ik'at  together  the 

egg  and  sugar,  ])our  over  the  boiling  milk,  then  cook 

in  double  saucepan  until  the  mixture  thickens,  but  do 

not  boil.     Stir  a  few  minutes  oft'  the  fire,  and  when  cold 

l)our  over  the  cake. 


I'.AKED  CUSTARD. 

-  <-'SS-'' — ^'^  pi"t  milk— I  dessertspoon  sugar  (white)- 
a  little  lemon  rind. 
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Mix  together  eggs  and  sugar,  add  milk,  and  pour 
into  buttered  pudding  disli.  Grate  over  the  lemon  rind 
and  halve  until  set.     Do  not  allow  it  to  bt)il. 

STEAMED    CUSTARD. 

Make  the  custard  same  as  above,  pour  into  well  but- 
tered cups,  and  steam  until  set. 

AUNTIE'S   PUDDING. 

I  small  French  roll — 2  eggs — */^  pint  milk — i  dessert- 
spoon sugar — a  little  lemon  rind. 
Cut  the  roll  in  thin  slices  and  put  them  in  a  buttered 
pudding  dish.  Mix  together  the  egg,  sugar  and  milk, 
add  the  grated  lemon  rind,  and  pour  this  custard  over 
the  rolls.  Bake  about  twenty  minutes.  Serve  hot  or 
cold. 

LIGHT   BREAD   PUDDING. 

I   oz.  bread  crumbs — 2  eggs — V2  pint  milk — i   table- 
spoon sugar — a  little  nutmeg. 
Mix  all  together,  pour  into  buttered  dish,  and  bake 
twenty  minutes. 


P.ATTER  PUDDING. 

I  teaspoon  flour — i  gill  new  milk — i  egg — i  teaspoon 
sugar — a  pinch  of  salt. 
Mix  tlie  flour  with  a  little  cold  milk,  then  pour  over 
the  gill  of  boiling  milk,  add  sugar,  salt  and  well  beaten 
'^'RS'  '  pour  intcji  well  buttered  cup,  and  steam  about 
twenty  minutes.  Turn  out  and  put  a  little  jelly  or  pre- 
serves on  the  top. 
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SWISS  APPLE  PUDDING. 


345 


over  this  place  a  laye"  o  aoo  !?  °'  '"""'=''  ^-'^h,  and 

-  f""-     The  top  layer  shouWh  "T"'  """'  '^<^  <•-'' 

sugar.      P„t  „,;  butter  on  1  ''^''  """''''  *"<» 

^^'ace  the  dish  in  a  pan  o^h  .'    '""  '"  ^"'="'    P'^-s. 

half-an-hour.  ^      °'  ''°'  "'='*'=■•  and  bake  about 


PORT  WINE  JELLY. 


'^  pint  port-i4  oz.  gelatine     M     u 
Soak  the  trpi,,;     Sf-'at'ne— VS  giU  ^3, 

-ter.     £fnt":rdrnr',r'="-''''-erhot 
■nto  a  .on,d,  and  tu™  ;ut°when1e7      '°  ''°"-     ^^"^ 

RICE  JELLY. 
'-^  cup  washed  rice— i  n„<,^      . 

-'  ■•"ch  stick  ciLTrn!?nV'r;  r  ^  ^ '™- 

sugar.  J"'*^*^  °'  I  lemon — 2  oz. 

Tie  thinly  cut  lemon  rind  =„^     • 
f'"t  all  into  double  sauceDTn,  w     "'""'"'°"  '^^^'her, 
"'ove  Ien,on  rind  and  rnamo„    T,  """=  '■°--     "- 
--^  and  put  into  mould  T^e"'     ^      ^'^'^  """°"^''  ^ 
■''er^.e  with  cream  or  custard  ""■"  °"'  and 

C.\LVES'  FOOT  JELLY 
4  calves' feet-4  ,,„3„3 

-'-hstickcinnamo:J;LX~.^"-™r 


m 


34G 


COOKERY. 


'riiorou.q-hly  cleanse  the  feet,  break  the  bones  and  put 
tbem  into  a  saucepan  witli  the  cold  water.  Heat  slow- 
ly, and  simmer  very  gently  until  the  water  is  reduced 
to  half,  then  strain  and  remove  all  the  fat.  Add  tlie 
thinly  cut  lemon  rind,  the  juice,  sugar  and  cinnamon. 
P)oil  together  for  five  minutes,  strain  and  add  the 
sherry. 

If  liked,  this  jelly  may  be  cleared  witii  whites  and 
shells  of  Qgg.     See  recipes  for  jelHes. 

STEWED    FRUIT. 

I'^-csh  fruit  stewed  and  served  with  cream  or  custard, 
is  often  acceptable  to  the  sick. 

Stoned  fruit  is  the  most  indigestible,  so  it  will  be 
better  to  take  others.  Any  kind  of  berries  may  be 
used,  also  apples  and  pears. 

lH)r  berries,  first  pick  them,  then  place  in  a  covered 
stewpan  with  4  or  6  c)z.  of  sugar  to  the  pound.  Place 
in  a  cool  oven  for  about  an  hour. 

I'^or  apples  and  pears. — First  pare  the  fruit,  then  cut 
it  in  (|uarters,  place  these  in  the  stew  jar.  Add  4  oz. 
sugar  to  each  ])ound,  Vz  a  gill  water  and  a  little  spice. 
Cook  in  cool  oven  until  quite  tender.  The  time  will 
depend  upon  the  kind  of  fruit  used. 

Stewed  fruit  is  also  very  good  served  with  corn 
starch  mould,  rice,  etc. 


LEMON   SPONGE. 

T   OZ.  gelatine — 2  lemons — V2  lb.  lump  sugar — i   pint 

water. 

Peel  the  thin  yellow  rind  from  the  lemons,  soak  the 
gelatine  in  the;  water  for  ten  minutes,  then  put  all  in  a 


'm: 


BLANC  MANGE. 
''^'  pint  new  iiiilk—o  vr,ll-c     r 

I"nips  of  sup-ar—rind  nf  v      '^  '  S-elatnie— 2 

-f  ^'^tick  ci„na„.o„  '  ^"^^""-^  J'ttle  piece 

Tlo,I  uiUk,  su^ar,  cinnamon  and  lo, 
five  nnmites,  add  soaked  JLCV   7 "  '"^'^'^^^  ^^^'' 
^.;^;^s.  and  cook  until  the  nlt^rthi",      "'?  '^"''''^  ^^ 
^^^t'^    until    cool.      Pour    'ZT        ,      "'  '  ^'"  "^^  ^^'>'I- 
^v•Ilcn  set.  "'^"^    "^^"^^1.    and    turn    out 

-T^^--,  be  n.ade  .it,  ereanHnstead  of  milk. 
^AKED    LEMON  (FOR  A   COUGH)         ' 

;f-^^--     ^tand  til^c^kl  ^  ^i^^/^:  ^^-  i-e  will 
tJ'e  cough  is  troublesome.  teaspoon  when 

CHOCOLATE, 
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MEAT  SAUCES. 

BROWN  SAUCE. 
'  oz.  butter— I  „,  fl„„r 
,    ^^y  tlH.  muter  an      ;;:'/'"'  ^'"  "''^"^e.l  stock. 

'--V".  stirrin,  all  ^  t  e  a,:;  tar""-""  """■'  '  "'- 
"o  part  !,„„,,,.  A,l,l  the  s'.o;  '  l^  f  ^"^''  "^^re  that 
'«■!'"&  a„<l  boil  about  fiv  ^'  '■^^^'''■''-'''  '^'<-  ""'il 

f™"'  the  top.  a,„l  ,a  I/'"-  "'"""^■^'  ^^'^  all  .be  fat 


TOMATO  SAUCE,  No.  i. 


'^  11>.  or  'A.  can  of  to„,atoes-z  ni„,  „     , 

-I  oz.  flour-pepper  a„r  ""'  "==•  ''""'^^ 

Chop  t),e  ouion  LZl  iT  ■!^'~'  '"'^"  °"'°"- 
''"tter,  stir  i„  ,he  flo"    ^fl  7"^""'  '''•scoJorinf.,  i„  tl,, 

=tock.  by  <Ie.rees.     Stir  u  tiTh'"."""'  '"'"""■■  ="'<'  "'e 
■^^^  .mtil  ,o„.Ier.  then  pas    ^"'"''^  "<'''■  «'^  '"'"a'oe.., 

TOMATO  SAUCE.   No.  2. 

'  "',  '"'"'■'to^s-i  pint  ^  ■ 

leaves  o,  eelery-a  bund,  of  herb       ,1      \°'"^'" 
— i'^  oz.  flour— I  „in  „„iL      "^"^"s- 1 /4  02.  butter 
Boil  the  to„,atoes,  cclS!  Z^""-  "''"'■ 

.  «'ery  and  omon  m  the  water  until 
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U'luler,  nil)  them  throup^h  a  sieve.  Now  melt  the  but- 
ter in  a  saucepan,  stir  the  flour  smootlily  into  if  and  add 
the  strained  stock,  by  dej^rees.  Stir  until  hoilinjj^,  boil 
five  minutes  and  skim  all  the  fat  from  the  top.  Allow 
the  boil  to  go  ofT,  then  add  the  hot  milk  or  cream. 
Serve  hot.  .    ( 

VELOUTE   SAUCE. 

I  oz.  butter — i  oz.  flour — */^  pint  white  stock — i  gill 
milk  or  cream — pepper,  salt  and  lemon  juice. 
Melt  the  butter  in  a  saucepan,  stir  the  flour  smoothly 
into  it,  then  add  the  stock,  by  degrees.  Stir  until  boil- 
ing, boil  three  or  four  minutes  ;  skim,  and  add  cream 
and  lemon  juice. 

PANADA. 

I  oz.  butter — i  oz.  flour — i  gill  water,  stock  or  milk. 

according  to  the  purpose  for  which  the  panada  is 

wanted — pepper  and  salt. 
Melt  the  butter  in  a  saucepan,  stir  in  the  flour,  add 
the  liquid,  stir  until  boiling,  and  cook  two  minutes. 

BECHAMEL   SAUCE. 

1%  oz.  butter — iVa  oz.  flour — V6  pint  milk  that  has  been 
boiled  with  a  blade  of  mace  and  a  small  shallot — 
pepper,  salt,  and  a  very  little  nutmeg. 
Make  in  the  same  way  as  panada. 


ONION   SAUCE,   No.   i. 

3  Spanish  onions — i  oz.  flour — %  pint  milk — ^  gill 
cream — pepper  and  salt. 


MKA'I'    SAIICKS. 
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l)()il  the  onions  in  two  waters,  chop  them  finely,  and 
mix  them  in  a  saueejian  with  the  flour,  add  the  milk,  by 
defji'rees,  stir  until  boilinj;-,  boil  two  minutes,  add  cream, 
1  epper  and  salt,  and  serve  hot. 

OXIOX    SAUCE,    No.    2. 

3  onions — i  pint  I'echamel  sauce — a  bunch  of  herbs — 
y^  gill  cream. 
l)oil  the  onions  in  water  for  five  minutes,  then  slice 
them  and  cook  in  the  liechamel  sauce  with  the  herbs 
for  about  lialf-an-hour.  Kcmovc  the  herbs,  rub  the 
sauce  through  a  fine  sieve,  add  the  cream,  and  reheat. 
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CELERY  SAUCE. 

1   good    head  of  celery — i   pint    white  stock — Vz    pint 
milk — V^  gill  cream — 1V2  oz.  butter — iVz  oz.  flour 
— salt  and  pepper. 
Cut  u])  the  washed  celery  and  boil  it  in  water  for  a 
few  minutes,  wash  again  in  cold  water,  then  boil  in  the 
stock  until  tender,  and  rub  through  a  fine  sieve.     Melt 
tlie  butter  in  a  saucepan,  stir  the  flour  smoothly  into 
it,  add  the  strained  stock  and  milk,  and  cook  two  min 
utes  ;  add  cream,  pepper  and  salt,  and  serve  hot. 

CAPER  SAIX^E  (WIirrE). 

Vii  pint  \'el(uite  sauce — i  tablespoon  Ercnch  capers — i 

dessertspoon  of  thin  vinegar. 

.Mix  all  together,  and  use. 

If  the  sauce  is  for  serving  with  boiled  mutton,  make 
24 
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the  X'eloutc.  sauce  witli  the  litiuor  in  wliich  the  meat 
was  Ijoiled. 

CAPER  SAUCE  (BROWN). 

M:  ])int  hn)\  n  sauce — -i   tablespc^on  capers — i  dessert- 
spoon of  tliin  vinei^ar — i  teaspoon  extract  of  meat 
—  I  finely  chop[)'jd  shallot. 
Boil  all  toi;"ether  for  ten  minutes,  oniuint^  the  ca])ers. 
'ranmiy,  add  the  cai)ers,  antl  serve  h.ot. 

BREAD   SAITCE. 

2  oz.  white  bread  without  crust — ^2  pint  milk — i   gill 
cream — i  shallot  or  small  onions — 2  cloves — pep- 
per and  salt. 
Put  the  bread  int(^  the  saucepan  with  crumbing,  and 
pour  the  milk  over  it,  add  the  shallot  with  the  cloves 
stuck  into  it.     Cook  slowly  for  al)oitt  twenty  minutes, 
remove  the  onion,  and  beat  until  creamy,  add  cream, 
pepper  and  salt.     Reheat  and  use. 

Clll-:STXl'T    SACCE   (WHITE). 

I  doz    roasted  chestuuts — i^/^  gills  cream — pepper  and 
salt — I  teaspoon  sugar — V2  oz.  butter. 
Rub  the  chestnuts  through  a  sieve  and  put  them  witli 
the  butter  into  a  saucepan,  stir  in  the  cream  by  degrees, 
stir  until  boiling,  and  use. 


CHESTNUT   SAl'CE   (BROWN). 

I  doz.  roasted  chestnuts — V2  pint  brown  sav.ce — i  tea- 
spoon extract  of  meat. 
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Rub  the  clicstnuts  tlir()iiij:li  a  sieve,  mix  all  together 
and  stir  over  tlie  fire  until  Ixjiliiig. 
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HORSERADISH    SAUCE. 

I  good  stick  of  liorscradish — 2  yolks  of  eggs — V^  pint 

whipped  cream — i  teas])oon  castor  sugar — Va  tca- 

s])0(>n    nuistard — a    pinch    of   salt — i     tablespoon 

vinegar. 

Let  the  horseradish  stand  in  cold  water  until  (piite 

firm,  then  grate  finely  a  gill  of  it.  ^iiid  mix  it  with  the 

seasoning  and  yolks  of  eggs;   add   lastly,   the   cream. 

Mix  well  together,  and  use. 

APPLE   SAUCE. 

T  11).  of  gooil  cooking  a])plcs — 2  oz.  sugar — '^/^  pint 
water — t  oz.  butter. 
Peel  and  slice  die  api)les.  and  cook  them  with  the 
sugar  and  water  until  tender.  I  "eat  them  theti  to  a 
pnl])  or  rni)  Hiem  through  a  hair  sieve.  Add  the  but- 
ler, and  rei'cat. 

GAME    SAUCE. 

I  pint  rich  game  stock — i  oz.  ham — i  shallot — r  table- 
spoon cocoanut — I  teaspo(^n  currant  jelly — i  tea- 
spoon   Chutney — V2   oz.   rice   fiour — i    tablespoon 
port — ^1  oz.  butter. 
I'Vy  the  ham  and  shallot  in  the  butter  for  about  ten 

minutes,  add  the  rice  t1our,  and.  by  degrees,  the  stock. 

then   the  jelly,   cocoanut  and    Chutney.     Cook   slowly 

tifteen  minutes;  tannny,  and  add  the  port.     Reheat,  and 

serve  hot. 
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GF.XOESE  SAUCE. 

V2   pint  brown   saiicc — i    chopped   shallot — i    dessert- 
spoon   iiutshro(.)ni    ketchup — i    teaspoin    anchovy 
essence — i    wine.qlass    claret — a   teaspoon    castor 
su.q-ar. 
T)()il   t(\^'ethcr  for  five  minutes,  tannny,  and  add   a 

teaspoon  chopped  ])arsle}'  and  2  oz.  of  fresh  butter,  by 

degrees.     Serve  hot. 

ESPAGXOL    SAUCE. 


V^    ])int    brown    sauce — t    larc^e    tablespoon    sherry — i 
tcas]);)on    extract    of    meat — 2    tablespoons    fresh 
chopped  nuishrooms — a  pinch  of  suc^'ar. 
Boil  all  together,  skim  well  ;  tammy,  and  use. 

CURRANT  SAUCE  FOR  VENISON. 

I  oz.  currants — i  cup  bread  crumbs — i  gill  Bechamel 

sauce — I  gill  venison  gravy —  i tablespoon  port — 

I  teaspoon  currant  jelly. 

Boil  the  washed  currants  in  V2  a  pint  of  water  for  ten 

minutes,  then  pour  tliem  over  the  bread  crumbs,  after 

they  have  stood  for  a  litde  while,  beat  them  up.     Put 

all  together  into  a  saucepan  and  stir  over  the  fire  till 

c[uite  smooth. 

NEAPOLITAN    SAUCE. 

1  oz.  minced  han.i — V2  pint  bmwn  sauce — i  gill  stock — 
a  wineglass  claret — 1  tablespoon  Harvey's  sauce — 
1  tablespoon  currant  jelly — 2  shallots — i  table- 
spotMi  grated  horseradish — i  bay  leaf — a  bunch  of 
heibs — a  few  pei)per  corns. 
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•  COOKKRV. 
PARSLEY   SAUCE,   No.    2. 


V' 


1:  ])int  melted  bntlcr  sauce — a  good  handful  of  parsley 
— Va  a  gill  cream. 

1)011  the  ))arslev  with  a  tiny  piece  of  washing  soda, 
water  and  a  j.inch  of  salt,  until  tender.  Kuh  it  through 
a  hair  sieve  or  tammy,  add  it  and  the  cream  to  sauce^ 
and  stir  over  the  fire  until  hot. 


EINANCIERE    SAUCE. 

1   gill  s'x'rrv — i  oz.  butter — i  oz.  glaze — i  tablespoon 
cho])ped  nmslirooms — V2  pint  brown  sauce. 
Mix  all  together,  and  boil  ten  minutes. 


BARON'S   SAUCE. 

V2  ])int  melted  butter — i  shallot — 2  tablespoons  button 
nuishrooms — 1  tablespoon  sherry — i  gill  chicken 
broth — 2    yolks    of    eggs — i    oz.    ])utter — %    gill 
cream. 
iM-y  the  shallot  in  the  butter  without  discoloring,  add 
all  the  other  ingredients  excepting  the  yolks  of  egg 
and   cream.       Cook  slowly  ten   minutes  ;  tanmiy,  re- 
turn to  the  pan.     Mix  together  the  yolks  and  crean-, 
add  tliem  to  the  sauce,  and  stir  over  the  fire  for  a  few 
minutes. 
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COLD  MEAT  SAUCES. 


BRETONNE  SAUCE. 

I  gill  vincjTi'ar — i  teaspoon  sugar — i  teaspoon  mustard 
—  I  tablespoon  grated,  horseradish. 
Mix  all  together  and  serve  with  cold  beef. 


MAYONNAISE   SAUCE. 

To  each  raw  yolk  of  cij^^^i;  take  ^/^  a  gill  salad  oil — i  des- 
sertspo(^n    vinegar — i     small    teaspoon    tarragon 
vinegar — a  little  pepper,  salt  and  mustard,  or  cay- 
enne if  liked — also  i  dessertspoon  of  thick  cream 
may  be  added. 
Put  the  yolks  of  egg  in  a  basin,  and  add  the  oil,  spot 
by  spot,  stirring  one  wav  all  the  time.     When  all  the 
oil  is  in,  the  sauce  should  be  quite  stifif.     Add  the  vine- 
gar, etc..  and  if  cream  is  used,  put  it  in  just  before  serv- 
ing.    The  sauce  without  the  cream  will  keep  several 
days. 

TARTARE  SAUCE. 

I  gill  Mayonnaise  sauce — i  teaspoon  of  chopped  gher- 
kins— V2  a  teaspoon  capers — i   teaspoon  chopped 
parsley. 
Mix  all  together. 
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MINT    SAUX'E. 

I  mill  fitiely  cli()])pc(l  fresh  mint — i  <2^ill  vinegar — V2  j^ijl 
water — 1V2  oz.  sugar. 
Mix   together  the  sugar  and   water,  add  mint  and 
vinegar,  and  stand  a  little  time  before  serving. 

ANCHOVY   CREAM. 

6  anchovies — i  hard  boiled  yolk  of  egg — i  tablespoon 

salad  oil — a  little  c(3ralline  pepper — a  few  drops  of 

carmine — V2  gill  aspic  jelly — i  gill  whipped  cream. 

Wash  and  pound  the  anciiovies,  then  pound  with 

them  the  yolk  of  c^f^g,  salad  oil.  pepper  and  carmine. 

When  (juite  smooth,  add  the  liquid  aspic,  and  pour  the 

mixture  through  a  sieve,  then  add  the  cream,  and  stand 

on  ice  until  wanted. 

WHITE  chaudfroh:). 

I  gill  Veloute  sauce — i  gill  cream — V2  pint  pale  colored 
aspic  jelly. 
Boil  together  for  ten  minutes,  and  tammy;  and  use 
when  cooling. 

liROWN  C?TAUDFROID. 

I  gill  brown  sauce — 1  teaspoon  meat  extract — Vz  pint 
brown  aspic  jelly. 
Boil  together  for  ten  minutes,  and  use  when  cooling. 


GENERAL'S   SAUCE. 

I  teas])()on  cloves — V^i  a  clove  of  garlic — i  bay  leaf — 
a  sprig  of  thyme — the  thinly  peeled  rind  of  a  Se- 
ville orange— 3  shallots — i  teaspoon  pepper  corns 
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— I  blade  of  mace — i  oz.  salt — i  cup  of  sherry — 

2  tablespoons  verjuice — 2  tablespoons  lemon  juice 

— I  gcill  vinegar. 

Pound  the  spice,  orange  rind,  sliallots  and  salt  all  t(v 

gether.     Put  them  into  a  jar  and  pour  over  the  licpiids, 

cover  the  jar  closely  and  ])ut  it  iti  a  cool  oven  for  four 

or  five  hours.     Strain  through   fine   nmslin,  and   put 

by  in  bottles  for  use. 

( )ne  teaspoon  (jf  this  sauce  is  sufficient  to  flavor  % 
pint  of  melted  butter,  brown  sauce,  etc. 

SALAD   DRESSIXG,  No.   i. 

2  hard  boiled  yolks  of  eggs — i   tal)les])ocn  vinegar — 
I   teaspoon  tarragon  vinegar — 1  large  tablespoon 
thick  cream — i  saltspoon  nutstard — a  little  pepper 
and  salt. 
Pound  the  yolks  of  eggs,  add  the  cream  and  season- 
ing, then  the  vinegar,  slowly. 

SALAD   DRESSING,   No.  2. 

I    raw  yolk   of  egg — 3   tablespoons  salad  oil — 2  tea- 
spoons vinegar — i   teaspoon  anchovy  essence — a 
little  pepper. 
Put  the  yolk  of  egg  in  a  basin,  and  stir  in  the  oil.  by 

degrees,  add  vinegar,  etc. 

BOILED    SALAD    DRESSING. 

I  teaspoon  potato  fl(jur — 2  large  tablespoons  malt  vine- 
gar— I  teaspoon  tarragon  vinegar — 2  tablespoons 
water — i  egg — ^  gill  cream — V2  teaspoon  mustard 
— pepper  and  salt. 
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Mix  to.nvtluT  the  potato  Hour,  niustanl.  i)oi")i)c'r  .'iiid 
salt,  add  water  and  viiH\y;ar,  and  boil  two  ininutrs. 
(  ool  a  little,  tlu'ii  add  y<»lk  of  t'L;j^  mixed  with  a  tea- 
spoon of  water,  cook  until  it  thickens,  but  do  not  boil. 
Take  off  the  fire,  and  stir  a  few  minutes,  then  add  white 
of  I'l^i;'  whipped  to  a  stiff  froth.  When  (juite  cold  add 
the  whijjped  cream. 

Tf  this  dressinj^  is  bottled  without  the  cream,  it  will 
keep  a  considerable  time. 

I'kEiVCH    SALAD    DRESSING. 

3  tablespoons  ^ihh\  salad  oil — i  tal)lesi)oon  vinegar — 
I   saltspoou  salt — Va  saltspoon  pepper. 

Tf  liked,  the  bowl  may  1)e  rul)bed  with  _c^arlic  before 
mixinjj;"  the  (lressini.v.  <'J'  a  few  spots  of  onion  juice  used. 

Mix  toi^Ttlier  the  ])epper  and  salt,  stir  the  oil  into 
them  slowly,  then  add  the  vinegar.  Or  the  oil  and 
vinei;ar  may  be  poured  at  the  same  time  on  to  the  salad, 
which  should  then  ])e  lit^^htly,  but  very  th(jroughly, 
tossed  together. 


SALAD  DRESSTXG,  DR.  KETCinrER'S. 

2  hard  boiled  yolks   of  eggs — i   tablespoon  w^ater  or 
cream — 2  tablesp(.ons  salad  oil — i  teaspoon  sugar 
— a  little  salt — i  teaspoon  made  mustard — 3  table- 
spoons vinegar. 
Beat  the  yolks  of  eggs  with  a  wooden  spoon  until 

([uite  sniooth,  then  stir  in  the  v^^ater  or  cream,  the  sugar, 

salt  and  Uiustard,  and  lastly,  the  vinegar. 


c'l^per  and 
ininuti'S. 
nth  a  tca- 
)  not  l)()il. 
add  white 
,'  cold  add 

im,  it  will 


vinojT^ar- 


rlic  before 
nice  nsed. 
e  oil  into 
e  oil  and 
the  salad, 
orongiily, 


P^SH  SAUCES. 


ER'S. 

water  or 
3on  sugar 
— 3  tal)le- 

oon  until 
the  sugar, 


IMAGE  EVALUATION 
TEST  TARGET  (MT-3) 


1.0 


I.I 


U;  12.8 


IM 
M 

1.8 


1.25 

1.4      1.6 

« 6" 

► 

Photographic 

Sciences 

Corporation 


^^ 


iV 


iV 


N> 


iS^ 


O 


^^ 


<> 


<?> 


23  WEST  MAIN  STREET 

WEBSTER,  N.Y.  14580 

(716)  872-4503 


M.^. 


W 


>s 


FISH  SAUCES. 


•■\.VLU0\V   SAICE. 


essence— H  „,i|  ,.,.„_,„        '   "«smsp„„„  anchovv 

'e>".,„  j„ice_a  few   "1     i""  •^''""■-'  'easp„„„ 
"';;"".','l>  a  sieve  and  n,ix  ni,l      ,e       '  '""''"■  ""'  'l"'"> 

HOLLAXDAISE  SArcR 

/-  a  toas,)o(,n  cnisluvl  nennr^r  , 

'»'"!  tlio  vinc'onr  „        '^^-^^.^  "z-  l)Uttor. 

•-.  a,l,l  tl,e  ,,„„er  in  .l    '   „  !  ^  '^'^^^^^^  <-o  b, 
hre  until  it  he^ns  („  thi.L        ,  "'  ""■  "^■'^•'- a  sl„w 


SflRr.Ml' 


'•^ALXK. 


'  I*'"t<'funsIiclIe(lshrhniK     r     • 

-'^  teaspoon  an     o^    ^^'"^  ^^■''^\---'  <-  I>utter 
I  oz.  flour-pepper      '    '''^'^'^-'^  SiU  creani- 


■# 


'MH 


rooKKkv. 


ill 


Slu'll  tilt'  shrimps  and  boil  the  skins  in  the  water 
twenty  minutes,  strain  carefully.  Melt  the  butter  in  a 
saucepan,  stir  in  the  Hour,  and  when  smooth  add  the 
water  from  the  shells,  boil  two  minutes,  then  add  the 
cre.ini,  ancluwy,  pepper  and  shrimps.  Stir  until  nearly 
boilinj^.  but  do  not  allow  it  to  (juite  boil,  or  the  flavor 
is  not  so  good. 

OYSTKR   SAUCE,   Xu.   i. 

1*/^  oz,  butter — i  oz.  flour — i  doz.  oysters —  i^'xW  fish 

stock — V2  jriii  oyster  li(|uor — i  ^\\\  cream — lemon 

juice — pepper  and  salt. 

Make   sauce  of  butter,  flour,  fish  stock  and  cream. 

I'oil  up  the  oyster  li{|Uor.  ad<l  it  and  scasoninj^.     Cut 

the  oysters  in  half  and  add  them  also,  stir  over  the  fire 

a  moment  and  serve. 

OVSTRR   SAIX'K,   Xo.   2. 

I   doz.  oysters — V2  j)int  fish   stock — thinly  cut  rind  of 

half  a  lemon — a  few  pe])per  corns — a  bay  leaf — 

I  oz.  butter — V2  oz.  flour — 3  yolks  of  ep^.c^s — V2  jriH 

sherry. 

r>oil  tt)p^ether  for  twenty  minutes  the  oyster  beards, 

fish  stock,  lemon  rind,  bay  leaf  and  pei^per-corns.      b'ry 

to.t;ether  without  discolorini:;  the  butter  and  flour,  add 

tlie  strained  stock,  and  cook  two  minutes.     Add  then 

the  sherry,  the  beaten  cL^i^s  and  the  oysters,  stir  over 

the  fire  until  it  bei^ins  to  thicken,  but  do  not  boil. 


L()i;.sri-:u  saiti*:. 

2  oz.  butter — 1   oz.  flour — Va  pint  fish  stock — T  small 
lobster — I  teaspoon  anchovy  essence — i  gill  cream 


''■^•"^n  SAi;ci;s. 


:^00 


-1   tca- 


—a  very  little  salt— i 

•'^Poon  le,no„  j,„v^       '    ^''''^'"  ^^  cayenne     .    .,.,. 

^lONlCA   SAUCE. 
^  oz.  butter— 1/2  ^^^   nV    a 

■"•""'-.  'a„„nv.  and  ;;;;ar'"^"  ""'  "'"■     ^'"<'^-  'en 
«KATLV  SAUCE 

,^  ^lp~i  glass  .sl,erry  ''^'^'^■■^P"«>  ch„ppe,l  par- 

'''»>  muil  half  ro(luce,l'  ,1, 
---'.. easpoo„':,;^,:^--;W|...pinM.^^^^^^^^^ 

\EKTE  SAUCE 

J    .  -    ^^"''^''  onion — 2  Inrrl  J    -.    I 

—I     teaspoon     cnDorc^    ,     .  '''^'^'  ^^^"'^'^1  opp-s 


/    teaspoon     eapers-i     te 
t^iJ^'espoon  salad  oil 


asp,H)n    gherkins— 1 


'>lancli  parsltn-  ..t , 


m 


iii 


■I  ft 


il 


PVDDi^C,  SAUCES. 


I'UDDING  SAUCES. 


"'■:-\.VIn-  SAUCE.  No.   u 

'    "Z.     l)IltliT_|     m„,,l    , 

•'""-■^..inr:;i.!!?:;::;-7-;>r ....... 

•^'"^  llic  aiT(,»n,„t  Hill,  •,  |,„, 
'"••""''"••  iMmor.  s„o,.r  .     ,  '"  '■"'''  "■■■'"-■'•.  :M  rc- 

"""■'  '"'"'■'•«•■     Co,  r,«  """'■'•'■  "'"■  "^'■■<-  llie  fire 

"""""""'-. "'™  a,M  , Ik.  I,ra„". 


liRANOv  SAUCK.  N, 


'•    2. 


•^>*^'*-'»--S-illnou- milk- „r  ere™      ,      •       , 

-■  -i^'ssorts,,,,,,,,  ,as,„r ;,;"  r  """'^'■■'"  '"■•''■"'■^' 

'  "tall  tllm.tlKT  i„    o  1        ■ 

n.nllc.  ■  ''^'^'"ff  groat  care  il,a,  i,  ,|,„.,  „,„ 


Vj 


Pr.VKAI'PLir   SAUCE, 


'•^  pint  piiieapnle  ii,i,.e  ,,,.  . 

Mix  111,       .'■"'""'"  ■'>rr.,„T„ot.  '■   -^lara- 

"""-\  ail  t()p"c*I]or    '111,1  1     -I 

.     -"^'- '^"<M>'>iI  tun  minutes. 


Ar.MoNf)  sAiTr: 


•'^"ffar-4  volks 


pint  cream t  ,  •       ,  •+  >' 

I        crcam-i  wmeglass  Noyeau. 


U'i 


;;7i 


((K)Ki;kv. 


I'itiiiid  till'  alniniids  atid  sii.Liar  l(».LrotliiT.  add  yolks  of 
I'pfj^s,  then  tlu'  crrani.  by  (k'^rirs.  Stir  ovt'i*  tlic  fire 
until  tlu'  niixturo  thickens,  then  tannny  and  add  Mara- 
schino. 

HARD    SArCE. 

4  oz.  fresh  hutter — t,  oz.  castor  snj^ar — i  tablespoon 
hrandy — a  few  drops  vanilla — i  white  of  ej^jj^. 
r»eat  hutter  and  suti^ar  to  a  cream,  add  hrandy  and 
vanilla,  and  lastly  the  while  of  ej.^^  whipped  to  a  very 
stiff  froth,  rile  up  hijL;h  on  a  dish  and  sprinkle  with 
chopped  ])istachio  nuts  or  nutniei;".  Stand  on  ice  for 
a  little  time  before  serving. 

MAR.MALADE    SATCE. 

I   small  dessertspoon  potato  flour — i  larq'e  tablespoon 
oraujL^e  marmalade — V2  pint  water — rind  and  juice 
of  I  orant^^e — 1  oz.  sujirar. 
Mix  all  toi;ether  and  boil  one  nu"nute.     Strain,  and 

serve  hot  or  cold. 


COR.V   .STARCH    SAl'CE. 

V2  oz.  corn  starch — Vz  pint  milk — rind  of  i  lemon — '2 
inch  stick  of  cinnamon—'/^  oz.  sut^ar. 
Roil  together  the  milk,  cinnamon  and  thinly  cut 
lemon  rind  for  a  few  minuses.  Mix  the  corn  starch 
with  a  little  cold  milk,  strain  the  boilint:;'  milk  over  it, 
return  to  the  saucepan.  Add  sugar,  and  cook  five 
minutes. 

cii()((  )RA'n-:  sAich:. 

^•5  oz.  chocolate — 3  oz.  icing  sugar — Va  pint  water — 1 


,  *  • » <  r» 

^'"t  tlu'  cut  cliocolato  uifi,  .1 

fi^st  iH-en  ,„ix,,|  „,„,  ,,    .  '^  "  •  ■  'I  nee  flc,„r  ,1,,,,  ,,as 

^'^•'1»T  five   „,i,n„es.     T.     „        '  T"''-    ''""I  ■•'"  '■>- 
'"•col.l.  ^■'"""y.  and   use.     Serve   hoi 


-'^">l-KSCIII.VE   .SAIVK. 


5  Vdlk-.s  anil  2  vvliitec  ,,f 

I  ^>^.  castor  siiR-ar  ^^"H'glass  licjiu.iir— 

^\'iiisIvallt(.^n.tlKTo'vcrl)„iIi„<r     ' 
-'--anu-  consistancv.     Serve      t^^  ^vater  until  <.f  a  thick 

CLARET  SArCE. 

su^rar-__a  very  little  frm,,    ,  '   lenion-r   n^. 

claret.  '       ''' •'^'''""^' ^''""amon--i  V.  ^.j,,,  ,,f 

^\  In'sk  the  cn-frc  fi,  ,  . 

CUSTARD   ^AivM-    T-^ 

SAICE,   FOR  pj^j^,j.j,    ^^^ 

/■''*' ''•^'""lfca„.|,,i,:;"f:^7'f,''f -'Salomon. 
''""•"-■     Heat  ,l,e  eJ    4;,"1""''  "^ '""""  '"r  a  few 

">^'  fi"-^'  "".il  it  l.e..i,  ■'"  ^="""''""  ^'"'1  stir  over 

"'•-"  '■'  "-  not  l,oil      t;''"'™'  ''"•  '-  von-  earef„[ 

■^'"ally  „,„il  eol,l.     A  1     k  ,   !       '      '''  ""'^  ''^'  •"-■«'- 
'I'e  top  if  iik„,  "'"^  "••*>"-«:  may  l,e  grated  on 


^1 


''^^lins,  VOUCEMV 


MHATS,  ETC. 


II 


'^^'^'^ES,  FORCEMEATS.  ETC, 

'  II'-  calf's  liver- i4  ||,   r,.  , 

a.s|„c  jolly-,  t,^  '   rf   ncl,   gravy-,    ^i,, 

fowly  l,alf-a„-,,„.„:  ,,,,    ';„!  "^  '"'I   cayenne.     Cook 
,"0'-     J>a.ss  ail  .lir,n,gl     ,rir^-V'  "  '^^^"""^■''  '"" 

-^'EAT  GLAZE  FOR  HAMS    ETC  ' 

>"«it  extract.  K-cIaline- 2    teaspoons 

tl'on  p„t  auay  in  jars  „r  .k^  I, ! '"'"""  -'"-■stenev. 

'^■7'  ">  -^l-ns  it  ,vi„  k,      ,  '  '-^'--  'I'lantities.  as  if 

,    f""a.vl>en,a,le„i„,,„7    ;""'■■'."■'■>■'"■«  <""0. 

ylaze.  >    -'"c^   >vill   make  ^,e^^,  j.^^j^ 
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HAIVI    lUJTTER. 

4  oz.  loan  liani— 4    oz.  frosli   biittor — y<»lk  of    i    hard 
boiled  v^^ — a  little  cayenne — a  few  spots  of  car- 
mine. 
Mince  the  ham  very  finely  and  ponnd  all  toij^cthcr. 

i\u1)  thronjU'h  a  line  sieve,  and  use  as  re(inired. 

y\XCll()\'V    lUHTKR. 

4  oz.  hntter— I  teaspoon  anchovy  jxiste.  or  3  filleted 
anchovies — i  tcaspo(Mi  lemon  juice — a  little  cay- 
enne— 2  hard  boiled  yolks  of  CjC^j^s. 

Pound  all  tof^ether,  rub  through  a  fine  sieve  and  use 
as  directed. 

STIRTMP  Rl'TTKR. 

4  oz.  shelled  shrimps — 4  oz.  fresh  butter — a  little  cay- 
enne—i  hard  boiled  yolk  of  eiii^. 

Well  pound  the  shrimps  and  add  the  butter,  a  little 
at  a  time.     Pound  all  together  and  rub  through  sieve. 


MOXTPELLTER   RTTTKR. 

4  oz.  fresh  butter — t  anchovy — i  hard  boiled  yolk  (»f 
egg — a  large  spray  of  parsley  and  fennel — V2  a 
shallot — 1  teaspoon  capers — i  gherkin — 2  spinach 
leaves,  or  a  little  green  coloring — salt  and  pepper 
I  desserts])oon  salad  oil. 

iilanch  tlie  parsley,  fennel  and  spinach,  strain  very 
(h-\-.  then  pound  all  together  and  rub  through  fine  sieve. 
l\it  on  ice  until  firm. 


(»f    1   hard 
i)ts  of  car- 


1  tojj^cthcr. 


0(1. 


■  3  filleted 
little  cay- 

vc  and  use 


little  cay- 

ter,  a  little 
ugh  sieve. 


'd  yolk  of 
inel — ^2  a 
-2  spinach 
nd  pepper 

traiii  very 
fine  sieve. 


:\Hl 


'^  'H)/KL   iutti-:r. 

^^''•\-    well     (oiretluM-     >  f        , 

"*    '"'"     '^^^'^    '-'"^   C,K.TP..S    ,.,-e    ,v 
^  «e  Patna  nVe  for  fl,;- 

".^"  >[  .  then  put  in  -,  ..f  water  to  run 

Hurl,.         '"  --  ^'^'n,M  w  cove.,..,,  ;,■,;;" 

BOILED   RICK,   No.   ,. 
"'J«-<|..a>-tc.r.s  of  a„  uJj  ''"'^  "■^'<-'^-     Cook 


RfCE    FOR   BORDHR.S. 


Caroh"na  rice  will   k     r 


'!' 
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l)iittcrc(l  l)()r(k'r  mould.      I'ut  weight  on  top,  and  turn 
out  wlien  cold. 


PL^REE  OF   POTATOES. 

For  6  boiled  and  mashed  potatoes  take  i  lar^e  table- 
spoon cream — V2  oz.  butter — a  little  pepper  and  salt. 

I'eat  all  toi^^ether  with  a  fork  and  use  with  forcing 
tube. 

PL'REE    Ol"    PEAS. 

Rub  I  pint  cooked  peas  through  a  sieve,  add  i  table- 
si)oon  cream  or  butter,  and  a  little  pepper  and  salt. 
Reheat,  and  use. 

Pl'REE   ()I<    CIIE.STXl'TS. 

I  lb.  chestnuts — 2  or  3  tablespoons  cream  or  milk — i 
oz.  butter — pepper  and  salt — a  few  spots  of  car- 
mine. 
Prick  the  chestnuts  and  IxmI  till  tender,  remove  the 

skins,  and  rub  the  nuts  through  a  sieve.     Add  cream, 

butter,  pei)per  and  salt.     Reheat,  and  mix  well  together. 

L'.se  hot  or  cold. 


WALL   Ol-    POTATOES. 

6  large  boiled  ])otatoes — V2  oz.  butter — 2  raw  yolks  of 
egg — pepper  and  salt. 
Rub  potatoes  through  sieve  or  ricer.  add  butter, 
yolks,  pepper  and  salt.  Mix  well  together,  turn  on  to 
tloured  board.  Make  into  long  roll,  join  this  together 
so  as  to  form  a  ring,     blatten  with  a  knife,  brush  over 


)]>.  and  turn 


lar^c  tablc- 
*  and  salt, 
.vitli  forcing 


add  I  ta1)lc- 
cr  and   salt. 


or  milk — i 
pots  of  car- 
remove  the 
Add  cream, 
/ell  together. 


*avv  yolks  of 

add  butter, 
',  turn  on  to 
his  together 
,  brush  over 


''"'<f:'is,  i.-okcea„.:at.s,  ktc. 


iV'> 


vvnii  white  of  e^e      PI.  .  "    '  ''^'' 

TORCKMEAT  POK  KOWL,  No    / 
4  0Z.  |,rea,|  crun,bs-2  „.   ,.|, 

-Vix  all  together.  '""'  I'^'l'l'^^^''- 

'^'"""^'^■^-  ^OR   KOVVL.  N_ 
4  "2.  l)rea.l  criimhs— ,  o^  fi     r      , 

,'"'-'  teaspoon  choppe:,  p  ,^fr '    '^'"'•'■^"""" 

L'ancl,  ami  chop  the  liver  „„\     r 

'  ""-^  all  together,  ami  „,se. 

LIVER    FORCE,   FOR    ga.ME 

"  "'•  '°"'>  Sfanie  or  ealfs  liver     .  : 

small  onio„-2  oz    ,vl„>  •*  °^-  '^^  hacon-, 

g'-d  teaspoon  of ,  ii^e        Tl~'  ''^^  ''^^-^-a 
n^arioran,)-,  fre  ,  ^t,,!'""'^-^-' '"-"-  -'" 

e^rff-.  oz.  bread  e.tnnl   1  "Tr'  ■■""  ^""^  «' 
g^avy-a  dnst  of  n,ace-a  1 1  f     f  °""  "^''  *?="»«•• 
^"^aute  together  the  ,„  '''"  "'"'  '^'^W"^'-- 

-:<l  >.erbs  ffr  ten  m  it, :  ""t'L,:',^  "T'"'  '^^~"-  "- 
""--•     Mix  all  together;  t^T     ""  ""■""^"  "•<^ 
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FORCF.MEAT    FOR    DUCKS. 


4  lari;v  onions — i  tablespoon  saj^c — i  oz.  hnlter — i  oz. 
broad  crumbs — sail  and  i^cppcr. 

I'oil   tlic  onions  live  minutes,  tbcn   strain   and  dry. 
Cbop  tlicm  finely,  mix  all  toj^-ctlicr,  and  use. 

If  liked,  the  onions  may  be  boiled  a  little  loujj^er. 


OYSTFR    FORCEMFAT   1<()R    P,OXFD    FOWL. 

ETC. 

1V2  oz.  llonr — \Vz  oz.  butter — 1V2  mills  oyster  licpior — 1 
tablespoon  cream — i  pint  oysters — 2  yolks  and  4 
whites  of  ei;'sj^ — pepper  and  salt. 

Make  sauce  of  butter,  tlour,  boijed  oy.ster  licjuor, 
pepper  and  salt.  Add  yolks  of  e,i^^  and  cream  mixed 
together.  Beard  the  oysters,  cut  them  in  half  and  add 
to  the  sauce.  Whip  whites  of  eggs  to  a  stiff  froth,  stir 
them  in  lightly  and  use  the  forcemeat  at  once. 


\EAL    I'ORCE. 

6  oz.  i)ounde(l  veal — 6  oz.  made  panada  —  i  oz.  butter — 
3  yolks  of  eggs — pepper  and  salt. 

Pound  together  the  meat,  panada  and  seasoning,  then 
add  yolks  of  eggs,  and  rub  the  mixture  through  a 
coarse  sieve. 

P»cef,  fowl,  pork  and  other  forces  are  made  in  the 
same  manner. 

Sausage  meat  may  be  used  just  as  it  is,  or  mixed 
with  a  little  sage  and  liver  or  other  flavoring  required. 


PUKfiKS,    FORfK.MKATS,    KT( 


;;.s.n 


tcr — I  <'Z- 
and  dry. 
Diij^cr. 

^   FOWL. 


r  licjuor — i 
•oiks  and  A 

stcr  luiuoi", 

-cam  mixed 

aU  and  add 

ff  {roth,  stir 

ICO. 


SNOW   CREAM. 

1  ^111  cream — 2  oz.  castor  snp^ar — juice  of  small  lemon 
—  I  pint  cold  water. 
Put  all  tojT^ether  in  a  howl  and  whisk  cjuickly.      Re- 
move the  froth  as  it  rises,  and  drain  it  on  a  sieve. 
Thi.^  is  nice  to  use  as  garnish  for  pastries,  etc. 

P.RAIXS  AXD  SW^KETI'.READS.  TO   RLAXCH. 

Soak  in  salt  and  water  for  two  hours,  then  remove 
skin  and  discolored  ])arts,  and  put  them  in  a  saucepan 
v.ith  enough  cold  water  to  cover  a  hunch  of  herbs,  a 
few  ])epper-corns.  i  small  oniijn  and  i  teaspoon  vine- 
gar. Let  them  come  to  the  boil,  and  cook  slowly  live 
minutes. 

TO  BLAXXH  ALMONDS. 

Cover  with  cold  water,  bring  to  the  boil,  strain,  and 
put  in  cold  water.     Then  remove  the  skins. 


t)z.  butter— 

[oning,  then 
through  a 

lade  in  the 

or  mixed 
le  recinired. 


TO   REMO\'E   SKIN   l«ROM   BIRDS'  PEET. 

Dip  the  feet  in  boiling  water,  the  skin  can  then  b^^ 
readily  removed.     The  claws  must  also  be  pulled  out. 

TO   SKIN   TOMATOES. 

Pour  boiling  water  over,  standi  a  minute,  then  take 
off  the  skin. 


HINTS  ON  TllJi 

CARE  OF  rnni'i  T)A/  r 

^UUKliRY  UTiiNSlLS 


'''-'^-Nrn,.:„K,,o,.cooK,.:Kv 


™<-a'ss  ,„  .-..ok.,.,',,,,,.,,,  ;,■'"•   /"  '•■'^■1.  n,„d>  „f  ,l„, 


'""■(".SOS,  sen,,,,' ,, , ,  ■ ; ; :;  ""'v-''  <- n^uM 

"""■I-  i-«v,-,  ,.„„i  ,C    „  r';!";'  '■','■■•'"-'• "'-  -•;„. 

;'•' r  ■- -,.,- a,  a: ;  ;::v'' "'"'^^  ^ 

'""'  ""'•  "•"■     All  .sa„cv,  ,  •        ,";  ^"-^■"""-'  '""-s 

I'^'fUT  uaslK.,1  as  s„„„  .,     u  !       '''  ''•■"'^'  '■"'•■  "n- 

•■"■-tlK.,,  „,.,,|,,,ss      ,,  I    '■"""'';  'fP'-siM...     Thov 

"-•  -n.  a,„l  uill  a,;,"    ,;  "•\.  ""•"'  '""li".^  ovc-  „„ 
crack-i,,^.  „,•„,  „,,„„|,|^,„  i;^;;""'"  «'vo  ,|,e  ,,,■,,,  f, 

'  'le  inside  of    tl,,.  ,>,.'," 

^'f|"i'i  anini,,nia  will  be 


;;!m 


<'o()Ki;i<v. 


fniiiMl  very  useful  f(»r  renins  Iiil;'  ij^R'ase.  Ixttli  itisidi*  and 
nutsidi'  (if  llu-  st«  'vr.  \\  In  u  cixtkinjLj  meat,  always  place 
a  pan  nf  water  in  tlie  <t\iii  in  a  separate  pan.  not  that 
I'ontainini;'  ilie  meat.  imle>s>>  it  is  ;i  dnuhle  nue.  Tliis 
will  pre\ent  tlie  nieal  hurniuL;'.  and  ;i1>m  save  the  nveii, 
.*^hnuld  anylhini;  hy  aeeident  Itoil  <  .ver  in  the  <iven, 
wipe  it  olT  at  onee.  If  all<iw<.'«l  tu  burn  on,  it  will  spoil 
the  llavor  of  everythin.n'  eocikcd  in  it  for  hours  after- 
wards. 

In  washinn"  up  dishes  and  utensils,  always  have  a 
,L;o(.d  su])ply  of  lidt.  soap)'  water,  a  dish  niop  and  clolh, 
a  saueepan   brush,  and  plenl\    of  clean  towels,     l^ilvcr 
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Washed  in  this  was.  it  will  M-lddm  need  any  ulhor 
cleaniny^. 

(  ireat  care  must  also  he  taken  lo  keep  the  sink  sw'cet 
and  clean.  I  )o  not  allow  fat  or  any  hits  lo  run  into  the 
drains.  lloilini;'  so(la  and  water  sh(»uld  be  poured 
d(»wn  once  every  day,  and  occasionally  a  disinfectant 
sh<  luld  be  used. 

The  refuse  from   veL:etal)les,  etc..  is  best  burned  at 


once, 


This  is  a  most  fruitful  cause  of  bad  smells,  whe 


n 


allowed  to  remain  an\-  leni;"lh  ol  lime    it  ferments  and 
throws  out  unhealthy  j^ases. 

Knives  used  for  cuttinti'  veL;"etal)les.  should  be  washed 
when  done  with,  and  rubbed  with  sapolio.  in  this  way 


ill   never  become  badiv   stained.      Do  not  alio 
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they  w 

the  knives  to  stand  in  hot  water,  not  even  the  blades, 
a-  the  heal  expands  the  slei'l,  and  causes  the  handles 
t<  I  crack. 

The   followiiii;'  directions   for  cleaniiii.;-  the  different 
utensils,  will  l)e  found  satisfactory  : — 
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''"I  'lie  saiu-cpan    int,,  •,  i.., 
"•'"■'■•  ••""'  l>™sl,  all  „„.r  Hi,' ,      "'  '''■'"  "'   '""•  ■^"■•'l'^- 

''"*-^t  wash  .same  as  nU  , 

^'irst  wash  as  abov<.  fi, 
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\  "i<;gar  may  i^.  ,„,,,i  ,„     ,      ""- 

^        "'"''  '"  place  of  ,l,c  lc,„o„. 

TO  CLEAN  TINS. 

Tins  that  are  not  ik,.,i  (     i    ,  ■ 

:"■":  "■''«"'*?  and  a  k;.    cr       rr  "'^'  '"''  '''  1"'"-^''"I 

,«'"''■'■  "'ill  l,e  f<n„„l  sufficient  ,/'",'  ^''^'  ''""  ■••  ''"• 

iK.  uhitinf,  ,,,,  „,^,„  ,\'^ '"«"■'>">  necessary.  „so 
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»•'>'■'"  "sinff  the  wet  wl,  ti'no-  "  ''""^'  ''^  '"^'^'^'^ry 
"'^  "0-.  it  is  not  en  "  "^;  "'l  ''  '"""''  ''^  "'  "-^"ig' 
'^ff-     It  n,ust  be  rubbed         ^"'  '""  "  ""•  "''■"  "ipe  ft 

"''\  '^™^"  '^  "-"to  b^sir;    "'","«.'  "ff-     An'old' 
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TO    CLEAN    l^AKING    PANS. 

If  tlic  pans  become  black  witli  use,  it  is  best  to  put 
them  in  a  larp^e  i)ot,  covered  witli  strong  soda  and 
water,  and  allow  them  to  boil  for  an  hour  or  so.  Then 
take  out  and  rinse  in  clean,  hot  water,  and  polish  with 
whiting.  Tins  treated  in  this  way  will  not  take  a 
good  polish,  but  if  washed  well  in  soda  and  water  every 
time  they  are  used,  it  will  not  be  necessary. 

TO    CLEAN    PASTRY    BOARDS,    ETC. 

rirst  wash  the  board  with  a  flannel  and  hot  water. 
Then  rub  up  and  down  with  sapolio,  and  scrub  well, 
following  the  grain  of  the  wood,  this  cleans  it  quicker 
and  does  not  make  the  wood  rough.  Rinse  well,  so 
as  to  leave  no  grit.  Dry  with  a  clean  cloth,  and,  if  pos- 
sible, put  in  the  air  until  quite  dry. 

Washed  in  this  way,  the  boards  will  be  beautifully 
white.  Xo  soda  must  be  used,  or  the  boards  will  be 
a  bad  color. 

These  rules  apply  to  all  wot)den  utensils. 


OMELETTE  PANS. 

Tt  is  most  important  that  an  omelette  pan  should  be 
perfectly  clean.  Tt  should  not  be  used  for  any  other 
purpose.  Clean  according  to  directions  given  for  other 
pans.  Then,  if  there  is  any  doubt  as  to  its  being  fla- 
.  nred  with  anything,  make  it  hot,  and  rub  over  with  a 
little  fat,  and  rub  it  all  off  again  with  clean  paper, 
then  use. 
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All   fruits  and  vop-etahJp^   f 

"","•"  "^^■'•-"•pe,  a„,n„  a  ,  , JJ^^y  '^'l""'''  '^e  ripe, 
frosli.  '^"  '^""e.s  are  best  perfectly 

'•Viiits.naylie  bottled  or -eaiin,.,!"        ,    ■ 
can.lie.l.     A  few  reoines  « III  r  '    '"^''"^  """  i'""  'J' 

tl>e  pieMes  „,av  be     a  L  '       ""'  '"''  '"'''  '  "'h^l-^ 

,  ■^•'■eia-use;,,;:rirzT""''"'^"'- 

li'-'at  tlie.i,  before  „.si„g.  ^'  "  "  ^  S^""^  P'^"  to 

JAM,   No.    I. 

'J'-il^e  equal  qtiantities  of  fmit  a„d  .„„.,  .%  ,, 
''    I  111.  frmt  will  be  f,„,n,i       a:  ■■'      ^     "'■  sugar 

I'>t  tiie  s„nar  .Wtl  ,  7  "*•■""-'"'  '°'-  ^"'"e  fruits). 
'"">  '"^'  .'.-er:.i  ;  ]^'^\  ":f-  -  eaeh  pot,,,,, 
""  -■"".  f.-..,„  ti,e  ;„  a      ;,:    '  '^"'    ,"""■  clea,-,  ski,,, 

\\Iicn  cold.  ">  put  into  the  jars  and  cover 
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Apricots,  peaclies  and  i)liinis  may  be  cut  in  half,  the 
stones  removed  and  cracked,  the  kernel  l)hinche(l,  spHt 
and  put  \uU)  the  jam. 

PLl'MS   OR    DAMSONS  "  SMOOTHERRD." 

h'ill  ku'^e  jars  with  aUernate  layers  of  ri])e,  dry  fruit 
and  suijar,  cover  with  1)la(kler  and  put  the  jars  into  a 
pan  of  cold  water  with  a  little  hay  or  straw  at  the  bot- 
tom. ])oil  three  hours,  then  remove  the  pan  from  the 
fire,  and  allow  the  jars  to  stand  in  it  until  the  foHow- 
iu^  day. 

Fruit  preserved  in  this  way  will  keep  a  very  louijf 
time,  in  fact,  it  improves  with  keepini;-. 

CAXXED   I<RUIT,   Xo.   i. 

The  best  jars  for  this  purpose  are  the  "  self-sealers," 
tliey  nuist  be  larp;-e-m()ulhed  and  perfectly  air-tight. 
Keep  them  in  hot  water  while  filling'. 

See  that  the  fruit  is  perfectly  dry  and  whole,  fill  in 
the  jars  with  it,  then  ])our  over  as  nnich  boiling  syrup 
as  the  jar  will  take,  and  seal  at  once. 

The  syrup  may  ])e  made  with  e(|ual  quantities  of 
sugar  and  water  for  small  fruit,  and  i  i)art  of  sugar  to  2 
of  water  for  large  fruit.  \\o\\  until  clear,  and  use  at 
once. 

Canned  fruit  may  alst)  be  cooked  before  or  after  it  is 
put  into  the  jar. 


CANXED   FRllT,   Xo.   2. 
Prepare  the  fruit  as  in  preserving  recipe,  pour  over 
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the  s\rup,  stand  twenty-four  hours,  reboil  the  syrup 
and  pour  over  tlie  fruit  aj;"ain.  Repeat  this  three  days, 
the  last  'V  allow  fruit  and  syrup  to  just  come  to  the 
l)t)il,  the.,  put  in  the  jars  and  .seal  immediately. 

ORAXr.K  MARMALADE. 

Take  e(|ual  (piantities  of  sweet  and  bitter  oran,t;cs. 
weijuh  them,  and  allow  i  lb.  of  sug'ar  to  every  pound 
of  fruit. 

Put  the  fruit  into  the  preservinj^  kettle  and  cover  with 
cold  water,  briuii^  to  the  boil,  then  drain  away  the  water 
and  add  i  pint  of  fresh  water  to  every  pound  of  orant^es. 
\\o\\  until  the  skin  is  tender,  stand  until  cold,  then  slice 
thinly,  remove  the  pips,  put  all  (the  fruit,  su^i^ar  and 
water)  in  the  preservin.s^  pan,  and  cook  about  one  hour, 
or  until  the  marmalade  jellies.  Pour  into  jars  and 
cover  when  cold. 

Lemon  marmalade  mav  be  made  in  the  same  wav. 


X'EOE'r.AP.LE    MARROW    ^[ARMALA^E. 

Pare  and  cut  into  small,  thin  slices,  the  amount  of 
youn.q;'  vei^etable  marrow  recpiired.  Then  to  each 
l)oun(l  take  i  lemon,  i  lb.  preserving-  sugar  and  1  cup 
of  water. 

Grate  the  thin  yellow  rind  from  the  lemon,  sprinkle 
it,  the  juice  and  half  the  sugar  over  the  marrow,  and 
stand  twenty-four  hours.  Then  boil  remainder  of  sugar 
with  the  water  until  clear.  Put  in  the  marrow  and  boil 
one  hour.     Pour  into  jars,  and  cover  when  cold. 
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CURRANT  JELLY. 

Put  the  currants  in  a  stew  jar  in  a  cool  oven  to  draw 
the  juice,  strain  this,  and  add  i  11).  of  suL;ar  to  every 
pint  of  juice.  P.oil  until  it  will  jelly,  then  pour  into 
jj^lasses,  and  cover  when  cold. 

White  currants  may  be  mixed  with  the  red.  Other 
fruit  jellies  are  made  in  the  same  way,  but  sc^me  recpiire 
less  sugar. 

APPLE  JELLY. 

P.oil  6  lbs.  of  i^-ood  ai)i)les  with  6  i:)ints  of  water  until 
the  apples  are  (piite  soft,  then  strain  through  a  jelly  bag. 
tlo  not  s(iueeze  them. 

Add  the  juice  of  a  large  lemon  and  i  lb.  of  sugar  to 
every  pint  of  liquid,  and  boil  until  it  will  jelly.  This 
will  take  about  thirty-five  minutes. 

Idle  ap])les  should  not  be  pared  for  this  purpose, 
simply  wiped  on  a  dry  cloth. 


CATMiAGE   PICKLE. 


Take  a  fresh  pickling  cabbage,  remove  the  outer 
leaves,  then  cut  the  cabbage  into  fine  shreds.  Put 
them  into  a  pan  with  a  layer  of  salt  over  the  top,  and 
allcnv  them  to  stand  twenty-four  hours.  Then  drain 
thoroughly  and  put  into  ])ickle  jars.  Jloil  i  pint  vine- 
gar with  I  dessertspoon  of  mixed  pepper-corns,  long 
])eppers,  ginger  and  cloves.  Allow  this  to  cool,  then 
fill  in  the  jars  and  cover  securely. 
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CAULIFLOWER  PICKLE. 
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"'.'■"•.  and  stand  five  nZ'Z  Z      ^olms  water  over 

"■'"'  «"'•     Stand  twelve",     ;•  1      f""  '""  '"""^''e 
''0-.     When  well  dried    fi    7k  '^''^'^""^  on  a  sieve  to 
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Add  I  quart  vineg-ar.  boil  two  minutes,  stand  until 
cold,  then  strain  tlirou.c^h  fine  muslin,  and  pour  o\  :r 
mixed  prepared  vegetables. 


LEMON    SYRUP,    FOR    SUMMER    DRINKS. 

6  lemons — i  lb.  sugar — i  cup  water. 

Grate  the  thin  yellow  rind  from  the  lemons,  and 
strain  the  juice  over  it.  Allow  this  to  stand  over  night. 
Boil  the  sugar  and  water  to  a  thick  syrup  (about  fifteen 
minutes,)  pour  it  over  the  lemons,  stand  until  cold,  then 
strain.     Reboil,  and  put  away  in  bottles  for  use. 
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KAI.I.n  ri  MOS,  s.     Sin.'ill  Kiili>>>li>i<'!H  iii:i<l<>  rinin  llic  1«>ks  <•!' 

iin.v  uiiiiic  or  iMMiliry.  scisnl  liui  or  coM. 
ItAUDIOK,  V.    '!'(»  l»jii<l  or  cover  llif  hrojisis  of  fowls.  Uiniio. 

olc,  Willi  ii   tliiii  sli( r  iMl  Wiicoii.  cjilli'd  ill   Krt'iU'h  a 

liiirdc. 
IIATTIOIMI-:  DIO  (MISlNi:.  s.— (:«)mi)l»'t('  s.'t  of  t'(K»klii«  !ip- 

l»iii'alus. 
IiA\AKOISh\  s.-(Mi«iiiiilly  a  kind  of  hot  drink  nuidc  with 

tea,  cori'ct'.  etc..  (M*  milk  swoctciu'il  with  capillain'.    Alsc) 

a  very  rieli  kind  (»r  various  t-rcani  shapes.      'I'lic  niunc 

usually  Kivon  to  cicani  or  **  crenio,"  Its  ical  ««iuivah'nt 

iu'in;,'  in  I-'rancc  always  apjdied  to  custai'd. 
HDUNAISIO,  s.— A  sauce  prepai'cd  like   Ilolhiudaisi'  HUUt'**, 

hut   flavored   with  Tarra^^on  and  la-rhs. 
nilCIlAMKL,  s.— A  white  sauce. 
lti:i(;Ni:'rs.  s.     Fritters,  (!)  v.) 

r.lSijnO.  s.  -A   kind  of  thick  soup  made  of  shell-tlsh. 
r.l.ANCIl,   v.— To  blanch.    To  put   vcjiclables,  etc.,   in  cold 

water  and  hiin^'  to  the  boil,  lo  remove  any  bitt»>i'  taste 

or  to  facilitate  the  cleansing;. 
15LANgri':TTI<:.  s.    a   fricassee  of  while  meat  served  with 

a  rich,  white  .siiuce  Ihickeiu'd  with  yolk  of  c^'^. 
HL().\I>  I)K  VICAT.  s.— Iliuhly  seas(.ned  and  very  rich  veal 

stock,  the  foundation  of  ui;iny  dishes. 
J»<*\I'i.  TO.  v.— To  remove  the  bones  from  any  joints,  poul- 
try or  f;anu>. 
li()r("IIi:i:S.    s.— .Mouthfuls.    Tiny     i):ttties    made    of     puff 

paste,  and  tilled  with  force-meal,  fricassee,  fruit,  cream, 

etc.,  etc. 
liol'DlX,  s.  -Sm   11  shai)es  of  delicate  foreemeat  of  various 

kinds,    fri  d   or  poaclu'd   in   stock,  ami   served   with   or 

without  s'luce. 
HOl'lLM.  s.— Fresh  boiled  beef,  usually  the  fomuhition  of 

the  l-'rench  nation:il  pot  an  feu. 
lioriLLlF.— A  sort  of  I'rench  i)orrld^'e  or  hasty  pudding;. 
lioriLLOX.  s.— Itroth.  common  stock,  or  souj). 
lioriLLAKAISSF.  s.— A  kind  of  stew  or  .soup  of  all  sorts 

of  lish  (the  more  the  better)  both  fresh  ;ind  salt,  nniy  be 
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<'^.\KII'^'.  V.  'I'o  clc'ir  soup,  jellies,  etc..  l»y  slrjiiiiinj;,  Jind 
will)  wliite  of  e.irtr  iind  ei^i;  shells,  or  r.-nv  meats. 

C'(  >.MI'<  )'riO.  s.  I'niits  slewed  er  steeped  in  s\  iMip.  Meal 
(If  stews. 

roNSO.MMIO.  s.— Sfronjr.  clear  soup. 

('()(,M'Ildd;s,  s.  Shells.—  Shell-shai)(>d  dishes,  such  as 
scalloped  oystei's.  <'lc..  ai'«'  s  'I'ved  in.  .Mso  small  pieces 
of  meat   or  fish. 

('(MKONXI':.  i;\.  s.  To  serve  au.v  article,  such  as  cutl(>ts. 
fritters,  etc..  oue  overiappiiif;  the  other,  iu  a  crowu  or 
riui;-. 

('I{(M}rF/rTK.  s.  A  savory  miuc<>  of  lish.  flesh  or  fowl, 
uiade  iu'o  various  s]i.'ii)i'S.  with  yolk  of  ciir.tr.  stock,  etc., 
Il.avoj'cd  and  eii'^cd.  bread-cruudied  ;ind  fried. 

('K(M'S'I\\T)I':S.  s.  <"ases  of  fried  Itread.  ric(\  (Mc..  iu  which 
various  ragouts,  etc..  ;ire  served.  .Mso  shajx's  of  l)read 
or  rice,  for  the  ceufre  or  fiunidatiou  of  a  dish. 

Clfor'I'OXS.  s.— Sii)i>ets  of  fi-ied  l)re:id. 

(TLT.KXDKT;.  s.-  .\  basin  with  haudles.  its  sides  aud  bot- 
tom  ix'fforated.   used    for  straininu'  \-e.t:-etabl(>s.  etc. 

(TTLI-rrS.  s. The  clioiis  froui  th"  b(>st  t^ut]  of  th(>  ueck  of 
mutton.  triuiuKMl  mihI  ser\ cd  in  various  ways.  Tlie 
uam(>  is  also  ;ii»]>li<Ml  to  otlier  meats  .and  vcfjelables 
dished  u])  iu  the  s]ia]>e  of  mutton  cutlets. 

("IT.XUT.OTTK.  s.  A  kind  of  I'^reuch  iMuldiutv  made  iu  a 
mould  lined  witli  bi'e;i<1  ami  luittei".  or  c:\kv.  ami  filhMl 
with  either  ;i  marmalade  of  fruit  oi-  variously  (iavoi'cd 
c!'e;u!!S. 

('ILUrruIU'SK.  s. There  nre  two  kinds  of  these,  savory 
;ind  sweet.  Vnv  the  savory  one.  ;i  UKUild  is  lined  aud 
tilled  r,p  witli  some  sa\<iry  ra.u'out.  Iu  the  sweet,  th  • 
mould  is  lined  witli  Jelly  or  fruit,  aud  tilled  with  a  ba- 
\ai'oise  or  cust.ard. 

("Il.\  riUM'Oin.  s.  A  cold  eiilree.  ,\  sauce  used  for  luask- 
inu'  cold  meats,  etc. 
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E. 

KXTKKKS,  s.— Side  or  made  dishes. 

ENTREMETS,  s.— Dishes  either  sweet  or  savory,  servetl  at 

second  course. 
EriCJKAMME,  s.— Epifiram.    An  entr6e  in  wliich  there  an; 

alternate  materials  arranj^ed  en  conronne. 
ES(\\EOrES,  s.— Scallops.      A  shell-fish  ;  or  small,  roimd. 

thin  slices  of  fish  or  meat  served  with  various  sauces. 
I']SrA(}NOri,  s.— Spanish  sauce,  a  rich,  thick,  brown  sauce, 

the  foundation  of  many  others. 


F. 

FACJOT,  s.— Fajjprot  or  small  bunch  of  herbs,  the  same  as  a 

bou(iuet  srarni. 
FORCE,  s.— Forcemeat  or  stuffln?;. 
FEUILEETA(JE.  s.— r.ilT  paste;  a  very  rich,  li^'ht  kind  of 

pastiy  used  for  vol-au-vent.  patties,  etc. 
FILET,  s.— Fillet.      The  sliced  undercut  of  sirloin  of  beef. 

and  the  correspond! nj?  ])arts  of  veal,  mutton  or  venison  ; 

tlie  thick  slices  on  each  side  of  the  spine  in  hares  and 

ra.l)bits  ;  the  breasts  of  poultry  or  .i;ame.      In  flsh,  the 

tlesli  lifted  cl(>ar  off  the  l)ackbone  oti  both  sides,  freed 

fi'om  skin  and  bone,  and  cut  into  neat  pieces. 
FI.\A\('I1:RE     sauce.— a     very    rich    sauce    ctmtainitur 

truflles.    swei'tbreads,    cocks'    combs,    etc.,    served    with 

various  Uishos. 
FTiEv  iv,  :  -  (  ;'.ses  made  of  a  particular  kind  of  short  crust. 
FO>;i»U7\],  s.— A  kind  of  very  light  baked  cheese  puddinjr. 

>ntalnin,!X  either  swchMs  or  seccid  course  savories. 
1' HhWl'DEAl',    s.— A   piece  o,'   '•    .^   or   beef,   usually   tin- 

lillet,  lanhnl,  aiul  stewed  or  braised,  and  served  witli  a 

puree  <►!"  sorrel,  si)iii;ich.  mushrooms,  etc. 
FRICASSEE.  s.-l*oultry  or  lish  cut  into   neat  pieces  and 

served    with    white    srmce  ;    may    be    jrarnislied    wiili 

truilies,  mushrooms,  etc. 
FRITTERS,  s.— Small  pietns  cf  nu'at.  lish,  vejjjetables,  fruit. 

etc.,  dipped  i'j  batter  an-*  fried.      Or  simply  pieces  of 
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batter  dropped  iuto  boiling  fjit,  and  fried  crisp.      Made 
with  lisli,  fruit  or  elieese. 
riaTlKE,  s.— The  siibstance,  whether  oil,  butter,  lard  or 
dripping,  in  which  lish,  fritters,  etc.,  are  fried. 


G. 

(JALAUTIXE,  s.— Aleat  or  poultry  boned  and  stuffed  witli 
force-nieut,  tnittles,  etc.,  braised  or  boiled,  and  when 
cold,  served  with  aspic  jelly. 

(JAK.MTniE.  s.— (iarnish.  The  accessories  required  for 
any  dish. 

(JATEAT',  s.— A  cake  baked  or  steamed,  either  sweet  or 
savory. 

(;ArFFUES,  s.— A  light  kind  of  thin  batter  cake. 

(JIBELOTTE,  s.— A  sort  of  rabbit  stew  garnished  witli 
olive-shaped  potato<^s  and  small  button  onions  that  have 
been  cooked  with  the  meat  ,  can  be  served  as  an  entree. 

(iLACE,  s.— Ice  or  icing.  Sugar  sifted  over  pastry  just  be- 
fore it  is  finished  baking,  which  melts  and  forms  a 
glaze.  A  mixture  of  white  of  egg  and  sifted  sugar, 
variously  tlavored.  with  which  rich  cake  and  pa*!te  are 
masked,  also  icing  sugar  mixed  with  water  or  liquor. 

(iLAZE,  s.— St(H*k  reduced  by  boiling    to  a  stiff  jelly. 

(}(>I)l\'10Ar.  s.— A  very  rich  kind  of  savory  forcemeat. 

(}K.\T1X.  AI'.— Fish,  meat,  etc.,  baked  with  bread  crumbs, 
sauce,  etc..  and  usually  served  in  the  dish  it  is  bakivl  m. 
Litei'ally.  the  sa\ice,  etc.,  that  sticks  to  the  p.m. 

(IHEXADIXS,  s.— Small  piec<^s  of  fillet  of  b(>ef  or  veal  -.  iit 
into  small  rounds,  larded  and  stewed  with  diff'cieiit 
sauces  or  stocks. 


! 


H. 

I1.\(M1IS.  s.— A  hash,  or  sometimes  a  mince,  whence 
*'  haggis." 

ll.MtlCOT.  s.— A  stew  of  beef,  mutton  or  veal,  deriving  its 
name  from  the  French  word  Un'  beans,  with  which  it 
was  former'y  served.    It  is  now  made  with  small  pieces 
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of  meat,  lightly  fried,  and  .stewed  with  vegetables,  sea 
soiling,  etc. 
IlOKS-D'OErVlilOS,  s. -Small  <lishes  of  caviar,  anchovies, 
etc.,    and    other   relishes    served  at    the    beginning   of 
dinner. 

J. 

Jl'LlEXNE,  s.— Clear  soup,  with  vegetables  such  as  leeks, 
.  carrots,  turnii)s,  celery,  etc.  Tlie  vegetables  used  for 
this  soup  are  cut  in  shreds.  A  garnish  of  vegetables 
served  with  various  dislics.  For  this,  the  vegetables, 
such  a.s  carrots,  turnips,  French  beans,  cauliflower,  broc- 
coli, onion,  etc.,  are  cut  into  various  shapes,  .shredded 
or  turned  ;  each  sort  is  cooked  separately,  and  dished  in 
groups  according  to  color. 

K. 

KAKOBS.  s.— Small  and  highly  .seasoned  pieces  of  mutton, 
veal  or  i)oultry,  put  on  a  skewer,  either  by  themselves 
or  alternately  with  slices  of  oiihm,  bacon,  etc.,  and  either 
fried  or  roasted,  and  served  with  different  sauces. 

KUOMFSKIKS.  s.— A  ragout  of  meat,  truffle,  etc.,  put  in 
strong  sauce,  and  wlien  the  mixture  is  cohl,  rolled  in 
very  thin  slices  of  fat  Itacon.  dipped  in  batter,  and  fried. 

KllXJFKFE.  s.— An  Indian  dish  of  already  cooked  flsh,  rice, 
eggs  and  sea.soning,  usually  served  for  breakfast. 


I.AUI).  TO.  s.— To  pnss  thin  strips  of  fat  bacon  througli 
meat,  such  as  fricaudeau  or  greiuulins  ;  or  tlu'ougli  llie 
breasts  of  poultry  ganu>.  etc.  Tliis  must  be  neatly  and 
evenly  done,  with  tlie  grain  in  beef,  veal,  etc.,  across  it 
in  poultry,  game,  etc. 

T.AUDO.XS.  s.— Tlie  pieces  of  bjicou  used  for  larding, 
usually  (itie-eighth  of  an  iiicli  s<piare,  by  various  leiigtlis. 

LLMSOX.   s.--Thickening  ;  the  yolks  of  well  beaten  eggs, 


-^-v:** 


410 


COOKHRV 


sHrrcd  with  oroani.  and  added,  just  bcforo  serving,  to 
various  soups  and  saueos,  to  Ihickcu  or  l)ind  thoni. 

LINE,  TO,  v.— A  mould  is  lined  with  jelly,  thus  :— riac«'  a 
little  li(iuid  jelly  in  the  mould,  and  turn  the  latter  round 
and  round  on  the  slant,  till  the  jelly  sets  in  a  thin  layer 
all  over  the  inside.  U(>stin^,'  the  mould  on  ice  will 
hasten  the  process. 

To  line  a.  mould  with  paste,  roll  the  latter  out  to  the 
recjuired  size,  and  lay  it  in  whole,  pressing  it  into  the 
liutings  of  the  mould  firmly  with  the  hand, 

LUTING,  s.— A  paste  used  to  '*  lute  "  or  close  pie-dishes  for 
potted  game  or  pates,  etc. 


M. 

MArEDOINlO,  s.— A  garnish  of  vegetables  of  various  kinds. 

a.  mixture  of  fruits  of  different  sorts,  dusted  with  sugar 

.and  tossed  in  a  little  wine  or  liciuetu'. 
^LVDEIilNES.  s.— A  kind  of  small  cake,  also  a  sort  of  pear. 
MARINADE,  s.— A  sort  of  pickle  generally  composed  of  oil, 

vinegar  or  lemomn  juice,  seasoning,  etc.,  in  which  meat 

and  lish  are  somcitimes  steeped  to  heighten  their  flavor. 

Vegetables,  such  as  carrot,  onion,  celery,  turnip,  herbs, 

lhym(>.  i)ai"sle,v,  bay-leaf  and  i)epper-corns, 
MASK,  TO,  s.— To  cover  anything  with  forcemeat,  sauce, 

chaudfroid.  icing,  etc. 
MATELOTIO,  s.— A  rich  lish  stew  mad(>  with  wine,  etc. 
MAYONNAISI'],   s.— A   cold  sauce  ;   a  very   superior   salad 

(bvssiug. 
MENU,  s.— The  bill  of  fare. 
MEUINOFE,  s.— A  light  sort  of  pastry  made  with  white  of 

egg  and  sifted  sugar,  usually  served  as  cases  for  cream, 

ices.   etc. 
MIUEroi,  s.—A  highly  concentrated  sauce.  alnu>st  a  glaze. 

sti'oiigl.v  flavored  with  vegetables,  wine  and  si»ice,  used 

for  man.v  entrees,  etc. 
MIUOTON,  s.— Slices  of  meat  rather  larger  than  escalopes, 

of  cold  roast  or  boiled  be(>f  or  bouilli,  ri'-cooked  in  the 

dish  in  whicli  it  is  served. 
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roT  AT  VVA'.  s.-A  larj^'t',  liiv-proof  pot.  usimI  in  Frniico 
for  iiinUiiij;  stock  or  soup,  wlioiicc  the  iiiiinc  has  passed 
to  ilio  Itccf  Iti-otli  usually  juado  iu  it. 

rHIN'TANllOK.  s.— Clear  soup  with  spring:  vcj^clahlcs,  suoli 
as  now  jx'as.  I-'rcnch  beans,  asparagus  tops,  etc. 

I'OCLIOTTK.  s.— Ordinary  white  sauce,  made  with  white 
stock  instead  of  water,  thickened  with  the  yolks  of  ej;j;'s, 
and  llavon-d  with  niushr(K)nis,  and  sometimes  with 
cho]>]>e^d   parsley. 

rrUIOI''.  s.— Vej;(>taltles.  meat,  or  fruit  reduced  to  a  pulp  i>y 
cookinj:'.  and  ]»ress<'d  throujih  a  sieve  or  tammy,  used  as 
a  ;;arnisli  for  various  dishes  ;  or,  if  for  soup,  it  is  diluted 
to  the  proper  consistency  with  appropriate  stock,  etc. 

Q. 

OCKNKIil-'ES.  s.— Small  shapes  of  uncooked  fish,  veal,  poul- 
*i'\  or  any  white  meat,  pounded  and  mixed  with  pan 
ada.  and  poached  in  stock. 


R. 

KAlJOC'i'.   s.-A   rich  slew  or  hash,  or  mixed   iufrredients. 

used  as  a  jiarnish   for  several  dislies,  <m"  to  1111  vol-au- 

veMt  or  patty  cases. 
l{AMI'](jri.NS.  s.— Small  fondues,  served  in  china  or  |»aper 

cases. 
KAN'KJOTK,    s.— A    sauce     tiavored    with     different    linely 

chopiKMl  herbs. 
KKCI FA CFFK.  s.— Any  dish  dressed  a  seccmd  time.    A  dish 

made  from  any  cold  remains. 
UKLI^VI':.  s. -Remove,  ((i.  v.) 
RK.MONKS,   s.-The  joints   served   at   dinner,   so  called   b(>- 

cause  they  reidaced  the  soup  tureen  in  the  old  service 

of  dinner,  a  la  FrauQaise. 
RISSOLFS.  s.— Small  balls  of  hnely  minced  and  hi^rhly  sea- 
soned meat  or  lisli.  wrapi)e(l  in  thin  discs  of  i)uff  paste. 

and.   if  liked.  e.ii-y,(Ml   and   l)read-crund)ed,  or  dii»ped   in 

broken  up  vermicelli,  and  fried. 
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KOT,  s.— Koiist  {^ainc,      Tho  term  is  also  applUxl  (o  Jiiiy  dish 

stTvi'd  at,  tiio  j^anu'  coiirsi'  of  tlic  diimcr. 
KorX,   s.— A    Ihiclvt'UinK  of   Imttcr  tiud   tlour,   allowed    (o 

color  oviT  the  liro  or  not,  accordinj^  as  it  is  wantt'd  lor 

whito  or  browu  suucc. 


S.  f 

SALMIS,  s.— A  rich  hash  of  any  kind  of  gramo,  etc. 

SArTEK.  v.— T(>  fook  anything  very  quickly  in  a  luittcrod 
l>an,  tnrning  occasionally. 

SAl'TE  I'AX,  s.— A  shallow  pan  used  for  this  purpose. 

SEUVIIOTTK.  A  LA.— Served  on  a  napkin. 

SOKHIOT,  s.— A  kind  of  half-frozen  ice,  strongly  tlavored 
with  liipieurs  of  various  kinds,  and  served  between  the 
joints  and  the  game. 

SorciILT.  or  WATER-SOOTZE.— Vaiious  kinds  of  small, 
flat  lish,  boiled  in  lish  stock  or  water,  (>tc.,  and  s<'rved 
floating  in  their  liquor,  with  vegetables  and  herbs,  with 
brown  bread  and  butter  handed. 

SOl'FFLE.  s.  -A  very  light  pudding,  either  savory  or  sweet. 

STOCK,  s.— The  broth  of  which  soups  aiul  sauces  are  ma<le. 

STOCK-I'OT,  s.— A  large  pot  specially  made  for  preparing 
stock. 

SI'l'lilOME,  s.— A  very  rich  white  sauce,  comimsed  of  ess- 
ence of  chicken,  Vi'loute,  fresh  mushrooms,  etc.  An 
entree  of  the  best  parts  of  the  fowl,  chicken,  etc..  cut  in 
lillets. 


T.  • 

TAMMY,  s.— A  cloth,  usually  woollen,  through  which  sauces 
and  i)urees  are  pn'ssed  to  make  them  smooth. 

TEKKIXE.  s.— Small  earthenware  dishes,  with  close-titting 
lids,  in  which  pates  are  made,  and  from  whence  they  de- 
rive their  name. 

Tl.MHAL.  s.— A  i>ie  made  in  a  mcvuld.  lined  either  with  paste 
or  boihil  maccaroui. 


i^ 
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V. 

^■<)^.-ATT-VIONT,   s— A  caso  of  puff  pastry,   in    wliicli   aro 
served  various  ragoilts  of  fish,  ficsh.  fowl  or  sweets. 


Z. 


ZEST,  s.— The  Ihinly-pared  rind  of  a  lemon  or  oraiiffo.  to 
flavor,  or  "  zest  "  vavious  dishes. 


1    which   twv 
r  swtH^ts. 


r  ornriffo.  to 


ENGLISH  AND  FRENCH 
NAMES  OE  ARTICLES  OE  EOOn 


AKIICLKS  OF  i.X)OD 


Fish 

Anchovy r'ol.ssnn. 

Barbel Aiichoisp,  rij_ 

^ass ■    ■  ■ nai-beaii.  barbillon    n. 

Brenie ^^s,  ni. 

Brill Broine,  f. 

Carp,    Barbiie.  f. 

Cod Carpe,   f. 

Cod,    salt "' Cabillaud,    ni. 

Conger   Eel,.       Morue,   f. 

Dorev  Conc-re    m  •  ,»»   » 

Eel,   .;;.■.■;;;. Doroe     ' "'  -'"^"'"^^  ^'«  ^-r-,  t. 

Eel    pout....^'"'^ Angijiiie,  f,    , 

Flounder L^itle,  f. 

Guds:eon.'    . .  ,■.■;;■■ r-^niande,  f  ;  carrelet    „, 

Gurnet.    Gurnanl        ^""'J-ui.  ni. 

Ha^ldock.  dried  haddocJc f/-^fn.:n. 

Halibut -Merhis,  m. 

Hei'ring,    ...  Flc'.tan.   ni. 

Lamprey,  "aroii^,  ni. 

Ling '^aniproie,   ni. 

^laclferel, Liugue,  f. 

Mullet,    Grey,.. M;u(uereau.  m 

Mullet.    Red,.'.... •'^f"li>t,  s,,,-,,)    '  t    ni 

Perch lioiiget,  ,». 

Pike I'erche.   f. 

Pilchard Brocher,   ni. 

^'^a'^e ;;;;; ^'<''»"'  ^  ;   PUclmrd    m 

Roe.     Blie,  f.  '   "^• 

Salmon,    ....  Laitance,  f. 

Sardine Saunn  n,  m. 

gg     Sardine,  f. 
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Shad, 


Aloac,  f. 


Skate Uai(\  f. 

Smelt Kpcrlau,  m. 

Solo Sole,  f. 

Sprat Mclet,  m  ;  eapi 

Sturgeon KslurKi'on,  m. 

Tench Tanche,  f. 

Trout Triiile,   f. 

Trout,    salmon Trulte  Saiimon 

Tunny Thon,   m. 

Turbot Turbot,  m. 

Weaver Vive,   f . 

Whilobalt Blanchalllo.   f 

WhitlnK Merlau,  m. 

Shell-flsh I'dciuillaKes. 

Crab Crabe,  f. 

Crayflsh Kcrovisse,  f. 

Crawfish IjivuKoiistc,  f. 

Lobster Homard,  m. 

Mussel Moule,  f. 

Oyster Hflilre,  f. 

Prawn Chevrette,  f  ;  C 

Shrimp Crevette,  f. 

Meat,    Viande. 

Hei'f r{<»'uf,  m. 

Veal Voau,  m. 

Mutton Mouton,  m. 

Lamb Agneau,  m. 

Pork Pore,  m. 

Sucking-pig Ccchon  de  lait,  m. 

Brains Cervellcs,  f. 

rJreast Poitrine,  f. 

Chine Echine,  f. 

Chitterling,    Audouilles,  f. 

Cutlet Coleletle,  f. 

Fillet Filet,  m. 

Gristle Toiulron,  m. 

Kiilney Rognon,   m. 

l^eg Gigot,   m. 

I^iver Foie,  f. 

Loin Longo,  f . ;  filet,  in. 

Neck,    Carre,  m. 

Neck,  scrag  end, Cou,  m. 


m. 


bite  bait. 


'te. 


'^'AMK.SOK,,<T„M.:s,„.,„o,, 
I'alate 

Po„e's-eye   Stc'ak". .' '"'*'"'''•  "'• 

tiuarfer '"^'"'x.   iiolaptto.  f. 

lUh Qiiarn«T,   ,n. 

HlMllI), ^'*^'<'.   f. 

SaiiKa^'e,  CiiloUe.    f. 

Sausa»,'o,    fia» .  ..".■'■ ^aiic.i.s.sf..  f  ;  Sanc.|«„„n    m 

Shoulder ''fi'piiiotip,   f.  '      ' 

Sirloin ''^I'iiuh-.   f 

Steak Aloyaij,   ni. 

Swf-ei bread, "iricck.  niot,  rii. 

Tail ....,..'" '^'■''  '''■  '^^'au,  ni. 

Tongue, Queue,    f. 

Kar f-'angiie,  f. 

Head Oroilio.  f. 

Saddle '''*"'fe,   f. 

Slice,    !...... St'l'e,  f. 

Trotters,    feet,... tranche,  f. 

«anie,  poultry'   eie ^'""'"'  "'• 

IJecafleo ^^''^'er.  volallle,  etc 

Bla,ek   Game,.....,".' f^ef^figue,  ni. 

Blaok   diver ..." '^"'^I  de  bruyei'e,  ni. 

Cai>on MacrcMise,    f. 

Chicken ^'hapon,  m. 

^uck '" ^'""let,  petit  poulet   m 

Duck,    wild f'anard,  m. 

Duckling,    ......"." Canard  Sauvage,  ni 

Fowl,    Caiu'ton,  ni. 

«'>"se.    ...'.'.'.'.'.■ ^'""'e.  f.;  poulet    m 

Gosling ^>'e,   f. 

Grouse Oison,    m. 

Guineau    fowl ,".■.■.■  .■.■;.■.' '"'"""^e-  "i.;  coq  de  bruyere    „, 

Hare I'mtado.  f.  ^       '  '"• 

^-^'•k ".".'■.'.■.'. l^'''''^^'  m;  levraut.  m 

Leveret Mauviotte,  f. 

Ortolan Levraut,  ni. 

Partridge Ortolan,  m. 

Partridge,   young,".'". Pmlrix.   f. 

Pigeon ''P'-'lfoau,  ni. 

Pigeon,   young,.... ^^'^eon,  na. 

Pigeon,    wild..... ^''^^onneaus,  ni. 

Pintail Ramier,  ni. 

Piieasant        '"''^^  m. 


•Ill) 


1 


I:! 


I,) 


Faisa 


u,  m. 


*i 
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l'l(»vt<r,    (JolihMi riiivlcr,  lu. 

IMovor,    tJri't'n Viiiiiimii,   iii. 

I'miliinlc.   fat    piillot I'diiliinlf,   f. 

I'ralrlt<    luMi I'oulo  ^U<  I'rairio. 

Qiia.il Caillc.   f. 

Kabbit ..Laiiiii,   Uipfrt'aii,   m. 

Itt)t>    (I('<M- Clicvrt'iiil.   f. 

Sliovt'llor,    Knii>;c  il(>  riviorr,   f. 

Sllip(> hi'caKHilio,  r. 

Toil Sjiii',i:t>,   f. 

'riirU«\v 1  tinilim,  m. ;  (lliulc.  f. 

TurUoy.    ponlt I  )iiitl(Hiiu'aii,  iii. 

Vt>nison N'ciia.isiii,  f. 

Widgoo" Canai'il  SillltMir,  in;  (manTciisc 

Wooiicock llcciiSKO,   r. 

Vo»;otublos hcKimit'^. 

Arllchokes    .li>rusaloni T  jiii  Ambdur,  m. 

Articliokos,    bottoms I'\  luis  (rarihbaiils,  in. 

Artit'hokos,    Kb'bo Ar.  iilnuil.    in. 

^  spara^iis AspiTKi'S.    f. 

i'asil Hasiiic,   in. 

l!ay     leaf l/uirit-r,  m. 

Hoan,   br.  ad l'\"'vo,  f. 

Ht-an.     I'M'tMU'li Haricot,  vert,   ni. 

Ilcan,    barioiit llarlcil.  blaiic,   in. 

HooMoot lUMravi'.   r. 

Hr>M'('()ll Urocoli,  in. 

iUussids    sprouts Cliou.K  lU'   Hruxt'lU's,  in. 

F^uruoi l'iinpronclh>,  f. 

Cabbago (Miou.   ni. 

TabbaKo,    reil Chou,   rouKc   in. 

TapiMs Capri's,  f. 

rapslcmn I'inuMit,   m. 

ranloon t'aitlon,  m, 

Ciuilitlowor Chiuilk'ur,   m. 

(.\irrot Carol.te,    f. 

(\'lory Coleri,  m. 

CluM-vil Corfouil,  ni. 

i^host'uit Marron.  m. 

Chilli Chili  Poivre  de  giiiuee,  m. 

Cliivos Cive,   Civette,  f. 

Cuonmber Concombre,   ni. 

Cress Cresson,  m. 


.  f.) 


narcrciisc,  f.) 


\  m. 


'    AKIK  j^I.^S  OK  Koon. 

'•^KK   I>laiit 

lOiKllvo ^'I'XTKillO,    f. 

I"^N(^luil„»,    «Ma,,;, (M.iooron.  f. 

Kontioi ''^«'iiui()t(..  r. 

(Jarll(.. '  ...'*, '''('Jioiill,   rn, 

^•h(-iklri '^"'  '"• 

IFdr-Ho   ru'llHh,.      ^'Oinlchon,    rn. 

J<^ftil.   Scotch,. . . . . .  " Jt'iifort,  m. 

L<'(>k '         *"l'»U    r'COHHttiH. 

Ii0iui,f!(> ''"iroaii,  irn. 

L(>!|(l|,  f''iiiiio,  f. 

Marjoi-ttm. I-<*!iitin(>.   f. 

Miishrooni',    ...[ Murjolainc,  f. 

Onion ^""i"i|'i«ii(>n.  111. 

<>"'<>ii.   Sjuini.mV. OlKMon.  ,„. 

J'ai'.sloy " OlKiioii  d'^Npa^rn^ 

I'ar.snii).  ''(TNil.  ni. 

I'oas I'aiiaiK,  in. 

''iitnukiii,    .      ''<'U(H  poifi,  ni. 

''•"'«'^".  '••..".'.'.'.■.■.■.■.■■■■ ';''"'■""  "'""■«:«.  m;  (..oironliJo   i 

It.iKli.sh l'"nrpior,  m. 

Siift:,. '  " Had  i.s,  i„. 

SalHiCy SaiiKe.  f. 

Saiiorkraiit,         SaksifiH,  m. 

Si^akalc, ^ 'HoiicroiKo,   f. 

Spinach Osoiiio,   f.  ""•  '"• 

'ran-agon,  '''piiuuvl.s,  rn. 

'fliynic '''*^'  '"aRon,  m. 

Tomato, Tiiym,  m. 

'^"••"iP.     •■....'.'.".' Tomate,  poinine  d'amour    f 

^OM:..:able  marrow ^''^''^-  '"•  '    ' 

U'atorcress f '0111-^0  ii  la  moclle.  f 

Spi(!es f>c.sson. 

A  llspice, Kpifie.s. 

('iimainion, '•iniont,  m. 

Cloves,   .....      C'aniiello,   f. 

Ginger .' Girofle,  m. 

Mace R^friRenifjre,  m. 

Mustard Maois,   m. 

Nutmeg, Moutarde,  f. 

Pepper Muscade,  f. 

Fruits,    ...    Poivre,  m. 

Pruita. 
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Almond Amande,  f . 

Apple Pomme,  f. 

Baiiana Banane,  f . 

Barberry,    Epine-vinette,  f . 

Blackberry,    Muron,  m ;  mQre  des  haies,  f. 

Bullace  or  sloe Prunelle,  f . 

Cherry,    Cerise,  f . 

Chestnut,    Marron,  m. 

Cranberry Cannaberge,  t. 

Currant Raisin  de  Corinlhe,  m. 

Currant,    white Groseille  blanche,  f . 

Currant,    red, Gror'  "  ^  rouge,  f. 

Currant,    black Cass       m. 

Date Datte,  f . 

Fig Figue,  f. 

Filbert,    Aveline,  f. 

Gooseberry Groseille,  vert,  f . 

Grapes Raisins,  ra. 

Green   gage Prune  Reine  Claude,  f. 

Hazle  nut Noisette,  f. 

Lemon Citron,  m. 

Me<llar Nefle,  f. 

Melon Melon,  ni. 

Melon,   water Melon  d'eau,  f. 

Mixed  fruit Milee  fruits,  m. 

Mulberry Mure,  f. 

Nectarine,    Brugnon ,   m. 

Nut Nolx,  f . 

Olive Olive,  f. 

Orange Orange,  f . 

Orange,    Tangerine Mandarine,  f. 

Peach Peche,  f . 

Pear,  Poire,  f.  (name  according  to  sort.) 

Pippin,    golden, Reinette  doree,  f . 

Pippin,  russet  or  russeting Reinette  gris. 

Pistachio Pista^he. 

Plum Prune,  f .  (name  according  to  sort.) 

Pomegranate,    Grenade,   f . 

Quince Cuing,  in. 

Raspberry Framboise,  f. 

Rhubarb,   Rubarbe.  f. 

Strawberry Fraise,  f. 

Walnut Noix,  f . 


haies,  f. 


NAMES  OK  AKTKLES  OF  FQOD. 

Walnut,  green 

Cake,    Cerneau,  m. 

Coffee '""■■■ Gateau,  m/ 

Chocolate, Ca{6,  m. 

Cream Choooiat,  m. 

Curry,    ...  Crome,  f. 

Custard,  ■.■.■:.■:::.■:::;:;;• ^^I'  ^^^'^'°n:  used  alone.) 

Game Creme,  f.  ■' 

Jce,    icing, ^^6^,  m. 

Jelly,    Glace,  f. 

Mince,    Gel^e,  f . 

Pan,cake,   [[ Emince,  m. 

Paste Crdpe,  f. 

Pasti-y,   Pate,  f. 

Patty Patisserie,  f. 

P^e.    ■ Petit  pate',  m-  nefif«      - .  - 

Pudding,    ....;;;• pate,  m.  '  "^'^^''  pt- 

Remove Poudlng,  m. 

Roast  (the  joint) Releve,  m. 

Salad,    R6t,  tn. 

Second  course  dish Salade,  f. 

Stew,    ' Entremet,   m. 

Stew,    Irish,. Etuve.  m. 

Stew,  hare  or'^bbit,".".' f'!"^^  ^^  I'Irlandaise. 

Stew,  fish  (With  Wine).     Z'""'''  '^■ 

Stew,    fruit Matelote,  f. 

fart,    '       ■ Compote,  f. 

Tea, Tourte.  f. 

The,  m. 


423 


ng  to  sort.) 


ng  to  sort.) 


Assorted 

Polled, Assorti. 

R'aised,    .  Bouilli,   (ur  an   r.o.       . 

n  '   r,     .         ^      "-^  naturel  ) 

Bread-crumbed,  Braise.  •"' 

Broiled,    ' Paiio. 

Cold / Grillo. 

Curried,     " F'roid. 

devilled .'"."■■■■ Au  kari,  en  kari. 

A  la  diable. 


iim 
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Filleted,     Filets,  de. 

Fricasseed,   Fri(!asse. 

Fried Frit 

Grarnished,    Garni. 

Hashe  1 Hacho. 

Hot Chaud. 

Ired Crlace. 

In  cases Fn  Caisses 

Lardod,    Pique. 

Little Petit. 

Mashed I'lnee   do. 

Minced Emince. 

Mulled Epico. 

Roasl Rotl  {:)!•  a  la  brcche  ) 

Scalloped Gratine  ((  r  an  gratin.) 

Stewed Etuve. 

Stuffed Farci. 

Tossed   in  butter, Saute. 


JNDKX, 


39 


f 

I, 


1 


creme. 


Apples.  Compote 

i*i^itt,ers. 
Aspip  Jelly     ■■    ■ 
Aunt   Mary's    " 


of. 


i^DKx. 


Almonds,  to  blanch  '''""^ 

Anchovy,   butter ""    "    ••    ••  ^^'^ 
A.   ^a    Colnian"    "'    "    ■•  ^'^'^ 

Fillets  of  Ifi!) 

Artichokes,  Prierl ^'''^ 

Puree  of!.  ••    ••    ■•   l!»'i 

White   Sauce'. 
Asparagus,  a  Ja 
On  toast, 
^oup.. 

T'nibale  of       '"■■••  •     17 


2.3 
19C 
195 
19o 


Pudding 
Paeon . 

''^led^f"^^-^^''-! 
eo'Jed  Haricot., 
stewed. 
Reef  Olives."   '"    "     • 

Caiinelon       • 

Ragout..   .    ■■   ■•  :•  • 
Kidney  Pip'    '"    '""'^ 

Potted..   .    ■■ 

Pressed.     ••   116 

Cold  Mince"  of"  "  " '  •  •  266 
flashed,  ji  lo  t^'„;-  ;  •  •  •  204 
F'fied,  Salt  ^'^'^"'^aise..  304 
Rechauffe  "  "  ' '  " "  •  •  -04 
Minced  Collops"    "-"•    " "  ''^'^7 


19r> 
161 
147 
in;; 
142 


and 


196 

200 

201 

lOS 

109 

302 

110 


Reef  steak. 


Sauce. 


vvitli 


•110  and 
Alderman 


'udd 


ing. 


And   Kid 


"ey   Pie 


117 

109 
109 


A    la    Tartare.  •'    ■•   ^10 


With 


Oyste 


Beef  Teas,  B 


rs. 
i-oth 


26G 


s,   etc. 


30.1 


1 


Po 


Raw 
Quickl 


^  Rabies. 


331   to  .3,34 


y  made,  N-n'i 


Quickly  made 
Rroiied    Es 


To 


senco. 


No.  2. 


from 


extract    the  "  Rs 


senco 


332 

332 

331 

331 

334 

334 


Panada,    Xos 
Ive.storative 
\Vith  Macaroni".', 
•^'"'fken  and  Soup 


and 


Muiton. 

Moat   ijroth 
'^et^ts.  to  boil.. 

A  la  Dyer..  ."■ 
OJ;;^aters.  Devilled, 
"rain    '^  ■ 


restorative! 


I'AUK. 

.  334 
.  331 
•  333 
.  333 
332 

O  n  .J 

199 
200 
266 

lor, 


„         Cakes. 
Quenelles 

Roston  Brown.'.' ^25 


Graham. 
Runs.. 


Stewed 

Victoria 
Rru.s.sp?«        c< 

•;^'s       Sprouts, 

.  <-heese    Sauce 
^^^gnet  Souffles 
Lakes—Hints 


with 


on 


226 
227 
239 

192 
149 


Tea.. 

Milk  Scones 
Sultana.. 
Plum..    .     ■ 

I-ayer.    j^o.  " 
Almond.. 
Citron.. 
Layer,    No".    ; 
Cerman  p 
Pf'und. 
Seed . 


1. 


und. 


Ge 


noa. 


^"Pl'sh  Pou'nd; 


Carraw 


Ran  bury* 


ay  Seed. 


making. 

219  to  243 
••    ••    ••   22fi 

••    ••    -.226 

••    ••    ••229 

•  ■    . .    . .   229 

••     ••     ■•   230 
■•    ••    ••   230 

•  ••     -.231 

•  ••     ••230 

231 

••    ••    ••   231 

•  ••    ••231 
231 

■    •  •    •  •   232 

•  •  •    . .    ''■?•) 


Leni 


on  Cheese.'.'    "    "    "•   ^^S 


Curd  Cheese 


Harl 


equin. 


Shortbread 
Rrandy  Wafers. 


PI 


am   Do 


"Slinuts. 


Raspberry    Dough 


''"P  Scon 


Alph 


es. 


nuts. 


130 

131 

234 

234 

23,^ 

236 

23.1 

236 

236 


■"I 


m 

i 
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Currant   Rock 23« 

Cream 237 

Tea 2[',1 

Shrewsbury 237 

Queen 238 

Friars 238 

Gingerbread,  Nuts 239 

Sponge  Calce,   No,   1..    ..  239 

Matternich 239 

Railway 240 

Sponge  Cake,   No.   2..    ..  240 

Gateau   t\    la    Frangaise..  240 

Genoese    Pastry 241 

Madeira 241 

Orange,  No.  1 241 

Canadian    Layer 242 

Cocoanut 243 

Orange,  No.  2 241 

Little  Nuns 243 

Cocoanut   Biscuit 2V5 

Breakfast    Biscuits 227 

Galettes 228 

Bath    Buns 22S 

Chocolate 233 

Cocoanut    Gingerbread...  238 

Ginger 234 

Cabbage,   Boiled 185 

With    Cream ISC 

With  Bacon 18(5 

Braiised 186 

Stuffed 187 

.\nd   Potatoes 29S 

Carrots,    Boiled 187 

Ami  Turnips   for  Minces.  187 

Fried 187 

Mashed 188 

Glazed 188 

With    Brown    Sauce..     ..  188 

Fried 299 

Calfs,   Brains 339 

Head,   Dressed 10.') 

Crab.     Devilled 52 

Cauliflower       with       Wliite 

Sauce 191 

Au  Gratin 191 

Fritters  with  Cheese..    ..  191 

With  Tomato  Sauce..    ..  192 

Soup 20 

With        Cream        Cheese 

Sauce 297 

Celery,  Boiled 193 

Fried 194 

Snnpp,    White 21 

Chafing    Dish,    use   of..     ..  288 


J'AIIK. 

Chestnuts,   Puree  of 382 

Cheese,  Crontona 29.5 

Argretts 170 

Cold  Sounie 170 

Fondu 295 

Balls 171 

Patties,    German 171 

Welsh  Rarebit 296 

Pudding 172 

With   Ham 296 

Chicken    a    la    FranQalse..  301 

Cutlets 73 

Cream  of 82 

Broiled  Breast  of 337 

Boiled 338 

Fricassee  of 301 

With   Oysters 305 

Chocolate 347 

Cod  Fish,  Stewed 43 

Boiled 32 

Coffee,   to   Make 277 

Confectionery,    Spun    Sugar  275 

Walnut  Cream,  No.  1..   ..  275 

Walnut  Cream,  No.  2..    ..  276 

Nougat 276 

Corn,      Sweet,      in      White 

Sauce 298 

Cookery  Utensils,  Hints  on 

Care   of 389   to  392 

Cutlets.  Meat,  with  Reform 

Sauce 112 

Cold  Meat 114 

Curry    of    Cold     Meat..    ..  116 

Curried   Vegetables 193 

Custard,   Savory 340 

Cream,   Snow 385 

Drijiping ..     ..    283 

Drinks 315  to  318 

Wine  Whey 315 

Irish  Mrss  Lemonade.  ..  315 
Egg,  Milk  and  Brandy..  315 
Hot  Milk  and  Soda..  ..  315 
Cold  Milk  and  So<la..  ..  316 
.Milk    with    Isinglass..     ..   316 

Barley    Gruel 316 

Rice   Water 316 

Toast  Water 317 

Lemon    Water 317 

Lemon  with  Soda  Water.  317 
Beef     Tea.     Brandy     and 

Milk 317 

Caudle,  Hot 318 

Caudle.    Cold 318 

Linseed  Tea 318 


VAIIK. 
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I'AtlK. 

With  ToiimtoeH 20(1 

Willi    Oysters 2llt; 

Swiss 20(; 

i{akc(J '201 

And  ('lu'i'so 207 

Ami  I  lam 207 

Willi   Haciiii 207 

A  la  ('i(Miif 2()S 

A   la   Maitri"  d'HdU'l..    ..  20.S 

Sur   la   IMat 20S 

Savory 200  ami  2!>l 

("n-aiiitHl 2(i:t 

Aiirhovy 20!» 

liidiuii 20!» 

Krii'd  ill  HiitltM- 21  o 

l']|)ifuri'aii 210 

With   Croain   Clicosc.    ..  201 

Toast 2:»r) 

All    rrratin 20.") 

I'oaclicd   ill    Gravy 2iti; 

I'MMcassioil 2!t(; 

llani    and 207 

With  Toa ;M0 

III    Port   Wine :!40 

With    Tomatoes 207 

Kris,    Stewed ?,1 

I'^i-ied 200 

Ek^   riant,   Broiled 200 

Garnish  for  Clear  Soup..  24 

Fat,    to    Clarify 270 

FryiiiR  in  deep 270 

Fish..   :U  to  r)2.  also  20;5  to  :!24 

naked    in    Halter I^l 

Halls -.v.) 

Frieassee    of.    No.    1..     ..  of) 

I-'ricasseo  of.   No.  2 3,5 

Fried  in  Hatter 35 

Curried 3S 

Pie 30 

Ked^orel .^)0 

I'oisson  a   la  Creme..    ..  40 

Tlomard  h  la  St.  Stephens  41 
Fillets    De    Poisson    u    la 

Cardinale 42 

Caiiapies     a     la     Norwe- 

gienne 42 

SoufTle   d'Homaj-d 42 

Plaiee       an       Portuguese 

Sauee 43 

Souffle    d'Huitres 44 

Hoiimrd   a   hi  Nuremburg     n't 

Mayonnaise   aux    Huitres.  47 

Poisson  a  la  Horly '18 

Pudding 49 


Potted 4!) 

Hrolled ni 

Hroiled    in   hiittered  paper     .M 

Devilled 52 

Heeliaul'le    of 293 

Curried 294 

Baked 323 

In    White    Sauce 323 

III    ICkK   Sauce 323 

With    Rice 324 

Omelotto 324 

Broiled 337 

Set)     Salmon,     Cod,     Lob- 
ster,  Haddock,  etc.,  etc. 

Fowl,  Braised 100 

Boiled   with   Egg  Sauce.  100 

(iaiatino  of 101 

Forcemeats,    Purees,    etc... 

377    to  3S3 

For   Fowls,   No.   1 383 

Liver    Foice    for   Game..  383 

For   Fowl,    No.   2 383 

For    Ducks 384 

Oysters  for  Boned   Fowl.  3S4 

Veal 3S4 

Fruit,  Stewed 34(J 

Fritters 147  to  149 

Vanilla 147 

CJeiioa 148 

Cheese,   No.    1 14S 

Cheese,   No.  2 148 

TIam 149 

Ilussiaii 140 

Game,    Salmi   of 303 

Beignet   Soullles 140 

Cheese,   No.   1 170 

Cheese,   No.    2 170 

Roast,    Small 338 

To      remove      skin      from 

Birds'    Feet 385 

Glaze,    for    Hams,    etc..     ..   379 
Glossary  of  Terms..   403  to  414 

Grouse,  Roast 92 

Gruels 327  to  328 

Tn   Oatmeal 327 

Of    Prci)ared    Groats..    ..  327 

Wheat    Germ 327 

Arr.)wroot 328 

Egg 328 

Halibut 33 
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Boiled 33 
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Maccaroni  and  ('lieose,  Cro- 

(|U  'tti's 172 

Anil  lU'i'f Ill 

Cheesp.  XcH.  1  und  2..    .  .  2«1 

A   la  ('awl no 2t>2 

MeafH.    lloa.stluK 87 

HoilinK K7 

UniilliiK SS 

Cuih'ts        with        Hfforin 

Sauce Ill' 

rmlcts.    Cold 114 

Colli   SliaiK' lit! 

Curry  of llti 

rirklo    for 2H;'. 

IMcUli'd 2»;r)  t«  207 

IMcklo    for 2().') 

Mutton,   Cutlets   in   Aspic.  7S 

Uraiscd SS 

StuffcMl       with      KipixM-.'d 

H(M  riiiK SO 

Rnasl    Saddle    of SO 

Cisser-le 10.". 

Stewed    with    Peas 1(»« 

Cullfis        with        Reform 

Sauce lOr. 

Pie IOC. 

SoubuKo ion 

Haricot    of 11."? 

Cutlets :i05 

Rechauffe 307 

Chops   Broiled 337 

Minced  Colloi)s..    ..    110   to  117 

Montppllier    Butter 378 

Muf.hroiiuis UiS 

Saute 108 

On   Toast 108 

With   Bacon 108 

Puree  of,   Stewed 200 

All    Buerre 200 

And   Toast 200 

With    Ham 300 

Oyster,    Croquettes 11 

Patties 40 

Fried 37 

Fried 37   and  201 

Soup    (.American) 22 

Scalloped 44 

Soup  (English) ?:1 

.\    la   liUcullas 13 

A  la  Patrick 47 

On  Toast 202 

A  la   Creme 292 

Au   Gratin 292 


I'AilF 

FricasHeed 202 

Crcain 324 

On   the   half  shell 321 

A  la  Tartare 177 

Onions,    to    Boll 18 J 

Fried ISS 

Slowed ISf) 

In  Cheese  an\  Sauce.    ..  IX') 

Omelets 213  to  21(i 

French 213 

With   nerl)S 214 

Fish 211 

Cheese,  No8.   1   and  2.    ..  21' 

Cream   Clipese 21.i 

Souffle 2ir. 

Rum 21(5 

Plain  Souffle 21.-> 

Oatmeal,   Gruel.   No.   1..    ..  327 

Gruel.  No.  2 ri27 

See  Gruels 327   to  32S 

I'artriilKe,   a   la   Bermaise..  02 

Salmi 03 

Larded Oo 

Stewed 03 

A    la  Beaconsflold i>l 

Pastry 121 

B   iled  Suet 121 

Short 121 

Cheese.   No.    1 121 

RouRh  Puff 122 

Pork  Pie 123 

Cheese,    No.   2 122 

Raised   Pie   Paste 123 

Batter,   Frying 12;'. 

Yorkshire  PuddiuR  Batter  121 

Choux  Paste 124 

Brioche 12) 

Piite   de   foie   Gras,    Mock..  370 

Peas 107 

A  la  Francaise 107 

Puree  of 197  and  302 

In    Cream 2i^7 

Phesant.    a    la    Sir    Stafford 

Northcote.  ..04 

Pigeons,     '?na-      91 

Pie     I'                  05 

Pie.                  95 

Pork  i         liaised 107 

Pies.  >i      therd.         112 

Sea 113 

English    Frui         131 

Pig's   Head,   Brawn 118 

Potatoes,  Boiled ISl 
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I'AIIK. 

Mushed IKl 

Croquef  tes 1X2 

Soiitn^ 1S2 

Colcaiinon IS2 

A   la   Diiclipsse IS2 

SUnviMl 1S3 

StrawH 1S3 

Creamed 1.S3 

Chips 1S3 

A   la   Mattre  d'Hotel.  .    ..    IS| 

Browned 1S4 

Savory ist 

Cakes 2t!2 

A    la    Lyoiinaise 30(1 

A  la  Cr^me 300 

With  Hacon 301 

I'ureo  of 3S2 

Wall   r,f :?,S2 

PuddinK 137   to  143 

Mannalade 13'( 

Cup 137 

Carrol i;r, 

Treacle 13s 

FiK 13S 

Suet,   Plain 139 

Queen  of 139 

Bread  and  Butter 139 

Venoise 140 

Golden 140 

Brighton 140 

Rice,   Plain 141 

Sponge  Cake 142 

Rice,    with    Eggs 141 

Rice.    Ground 141 

Vanilla  Souffle 142 

Caramel 143 

Puddings.   Jellies,    etc., 

343   to  347 

Arrowroot 343 

Sponge    Cake 343 

Baked  Custard 343 

Stewed     Custard 344 

Auntie's 344 

Light     Bread 344 

Baiter 344 

Swiss   Apple 345 

Blanc    Mange 347 

Port  Wine 345 

Rice 345 

Calf's  Foot 345 

Lemon  Sponge 34*1 

With  Pastry 127 

Boiled    Apple 127 

Roly   Poly 127 


i'A<ir' 

Treacle 127 

Cocoaimt 128 

Haiil)ury  Cakes 128 

Lemon  ("he«'se 130 

Curd    Cheese 131 

Orange  Tart 129 

Cinnamon  Tart 130 

Pudding  with  Pastry,   Prin- 
cess Tartlets 131 

Lemon  Tart 132 

German   .Apple 132 

Chocolate  TartletH 133 

Bakewell 129 

.Alderman's 129 

Knglish    Kruil 131 

.Amber 132 

Curd    Cheese    Ca3<ea..     ..    131 

Purees,    l'\)rcemeats,  etc., 

.379   to  385 
Mattre    d'Hotel    Butter...  3S1 

Montpellier    Butter 380 

Meat   Glaze    for   Hams...   379 

lM-eserve«   and    Pickles,    395-400 

,Jam,   No.   1 395 

.Jam,   No.   2 395 

Plums       or       Damsons 

"  Smoothered  " 3!'B 

Canned  Fruit.   No.   1..    ..   390 
Canned  Fruit.  No.  2..    ..  39fi 

Orange    Marmalade 3!>7 

Vegetable     Marrow    Mar- 
malade  397 

Currant   .Telly 398 

Apple  Jelly 398 

Cabbage  Pickle 398 

Pickles,  Preserves,  etc..  395-400 

Cabbage   Pickle 398 

Cauliflower   Pickle 399 

Sweet    Pickle 399 

Hot   Pickle .399 

Quails,  Chaud-froid  of . .    . .     80 

RRbbit.    Curried 114 

Relishes 291    to  307 

Rice.    Balls 114 

To  Boil   for  Curries,  etc.. 

No.    1 381 

Boiled,    No.    2 3H1 

For  Borders 381 

Sauce 351    to  358 

Brown 351 

Tomato,  No.  1 351 
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I'AiiK. 

Tomato,  No.   2 351 

Voloute 352 

Paniada 352 

Becliainel 352 

Onion,  Nos.    1   and  2. .    ..  3r,3 

Carer,    White 353 

Celery 353 

Bread 354 

Caper,    Rrown 354 

Chestnut.    White 354 

Hor.seradish 353 

Ch(>stnut,    Brown 354 

.\|il)le 355 

Horseradish 355 

Game 355 

Genoese 35?; 

Esjia^nole 35ti 

Currant,  for  Venison..    ..  35(; 

Neapolitan 35fi 

Poulelte 357 

Matt  re  cV  Hotel 357 

Melted   Butter 357 

Parsley,   No.   1 357 

Pai-sley,   No.   2 35S 

Financiere 35S 

Baron 35S 

For   Cold    Meat...    3G1   to  3r)4 

Bretonne 361 

Mayonnaise 3til 

Tart  are 3fi1 

Mint 302 

Anchovy   Cream 3ri2 

White  Chaudfroid 3fi2 

General's 302 

Brown  Chaudfroid 302 

Salad     Dressing,     N'os.     1 

and   2 303 

Boileil  Salad  Dressing;.    .  .  303 

French    Salad    Dressing..  304 
Salrid      Dressing,      Doctor 

Ketehmer's 304 

Sauees.   Fish 307  to  300 

.\nehovy 307 

Cncumher 307 

Hollandaiso 307 

Sliri'np 307 

Ovster,   No.    1 30.>< 

OystiT,    No.    2 30S; 

LobsttM- 3i'..S 

.Monica 300 

(■{rat  in 30;t 

Berte 30!) 

For  Puddings,  from  373  to  37;') 

Brandy  Sauce,  No,  I..    ..  373 


PAor, 

Brandy  Sauce,  No.  2..    ..  373 

Pine  .\pple 373 

Almond 373 

Hard 374 

Marmalade 374 

Corn  Starch 371 

Chocolate 374 

Moui-schine 375 

Clarot 37C 

Custard    for    Fruit,    et(,'..  375 
Salad  Making,  Hints  on. 253-262 

Siilads,    L  )bster 257 

Chicken 257 

Spanish 258 

Salmon 258 

Fish   and  Tomato 25S 

Beef 250 

Russian,    Nos.    1   and   2..  25!» 

Potato 260 

Egg 260 

Plain   Lettuce 260 

Beet 200 

Salmon,    Boiled 33 

Fried  in  Oil 36 

Timhals 30 

Baked 33 

Pie 45 

Boiled    with     Hollandaiso 

Sauce 46 

Collared 50 

Cutlets    en    Papillotes.  ..  50 

Mayonnaise  of 51 

Timhals   of 36 

Sandwiches 272 

Steak 2!)l 

A   la   Heine 203 

Sai-«!iies.  a  la  Piedmontaiso  47 

Sandwiclies 271 

In  .\spic 173 

On  Toast 169 

Patties 173 

.V    la    Rouennaise 47 

Sausage,   Rolls 115 

Sandwiches 271    to  270 

Chi(d<on   an  I    Ham 272 

Salad 272 

Shrimps 272 

Cheese 273 

Game 273 

Walnuts 273 

Egg 273 

With  Pastrv 274 

Fruit 274 

Curry 274 

Raw   Beef 33.S 
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INDEX. 


Salsify,   Boiled...  '■■*'"•' 


4;?^ 


Scalloped 
Fritters.. 
Sauce,    Keform 


Sol 


188 
188 
189 


es. 


I-'illets  of'     ■■     ■■     ••   ^<^*' 


'fiHHatoes. 

Normandie 
Rou 


3o 
44 
46 


a  Rouennaise..    '"    ""     [^  ^'"°Sfmime  ;Vi.^"p;.     •     • 

la    Colbert.  ••     ''  Brain    On^,    i.     ^""ce-ss. 

'^I'onugaise.'-    ••     ■•     48  Puree  r^.",T"^-'^-       •     -. 


With 
A  la 
A  la 
A 

«3h^  •"  '^'"tugaise. 

Sheepshead,   Baked. ,t^ 

Shrimp    Butter  '•    ••    ^^^ 

fepinach.    Boiled  ■■ 

A  la  Crenie..  ' 
Stews.   Bra>5iii:i,i. 
Smelts,  Frii'd 
Sweetbreads    ' '    ' 
In   Egg  sau 


Curry.  i'M;r. 

E;;r'r"^:'^'-'^"'<hokes.' 
^gg  Garnish  for    ni 
Quenelles,    f,,,.      '   ^^^^^ 
Consoniinp   .^   i„    ,". "      ■ 
Clear  '^  Ho.vale, 


23 

23 

24 

24 

:.'! 

24 


lee. 


Egg  and  Bread  Cru 
""n    Tomatoes. 


■.   380 

••    ..   199 

■    ••    ..   :99 

••  •.  lis 

•    ..291 
••     ..    3.:i9 
••    ••   339 
inbs..  30'' 
Fried..     ■•-"^""^-  ••    ..    ..   3.37 
^.In   Egg  Sauce  "' ^38 

S^Pea;^\^/^-^'ng.30lig 

Stewed     ^^  ''"^'^"ck  Roast    9o 

Fried . .  ■■■••••-.   306 

Snowbirds    A.  "r  'a'k  " ',  " '    ••   ^^^> 
On  Toast       ^ -"^^^'-^leen. .     so 

Soup  Making    Hi„;   "'     •    ••  ^^^ 
Stocks..    .  '^  on..    ..       ^ 

Brown    Stock!."   ■■■•■•  l' 

"hito  Stock         '■     ■■     ■•  '^^ 

Cfame  Stock     '•'^ 

Fish   Stock  ■■■•■•••••  15 

Tomato  '■■■■■•••  16 

Creme  >.e  PoJ.s  "    ' "    •  •    •  •  16 

Puree  ii  \a  v.^    A    "    '  •    •  •  16 

Lentil..         ^^-  CJermain..  17 

A.sparagu.s       ' 17 

Mock    Turtle  "     '" 

^.'a  Solferino/.   '" 

Kidney. ... 

Hare..  '      '    "' 

Clear  Ox' Tail.' ."    .' ' 
Barey  Cream.. 
Cauliflower 
Miillagatawny"    " 
Celcr.v.    White.'     '" 
vegctab!" 

^f '"P  .->,...    Marr'ons 

"y«f'^'-.   Amor 
Sco!ch.. 

Brown   Celery 


^,,      0  Crecy. 

Pish..  

''"reede  Veau.'."      • 
A^la^Bonne  Fonune.'.' 

Seimlina       "'    "'    ""     • 
Giblets..        ■■    ■■    ••    •• 

^-'"ato    With 'Macaroni: 
Tarts. 


26 
26 

26 

'>7 


Orange... 
Cinnamon.. 
Princess   Tartietts" 
Cho^c;olate    Tartietts'. 


Lemon. . 

German' Apple 
Terapin,    Mock. 
Joast,  Savo 
Toad 


in 


ny. 


the    Hole. 


^""fi^ue.    Glazed, 
turkey,  to 
To 


17 

18 

18 

19 

19 

19 

20 

20 

20 

21 

21 

21 


Roast.. 
Bone. 

goned  in  Je'i'jy' '  '  " 
"oned.  Boiled  '  ^ 
Curry  of..  ••     • 

Tomatoes, 
In  Aspic. 
Snuffle 
With 


Stuffed. 


■(    and 


'r'an. 


2'* 

22 
00 


Eggs..    . 
Stuffed.. 

^^'i'h    Macaroni 
Saute  of 

l^'ith    Butter    '     "    ' 
To  Skin.  ■     ■•     ■ 

S-np..  •■    ••    ••    . 

Turtle  Mock  Soup'     " ' 

Tripe,  Stewed         ^^ 

Juried  •  ■    ■  •  3nc 

■■    ••    306 

^'*;^1.  Galatine..    . 
Minced.  ■•    ••    ••   1"! 

Patties        '■    '■     ■•     ••     ■•    1'>2 
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76 
189 
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190 
190 
190 
191 
298 

29^ 

385 
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Stewed. 


102 
102 
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COOKKKV. 


k: 


PAOE. 

Cutlets  a  L'ltalienne..    ..  103 

Larded    Fillet  of 103 

Blanquette   of Ill 

Force 382 

Vegetables 181  to  201 

Curried 193 

Macedoine 193 


PACIK- 

Vegetable    Marrow 194 

Boiled 194 

Stuffed 194 

Pur6e  of 194 

Venison    Steak 307 

Woodcock  and  snipe,  Roast    90 


PAOK- 

. .  ..   194 

..  ..194 

. .  ..194 

..  ..194 

.  ..307 

loast    90 


ADVERTISEMENTS. 


|*y- 


^'^'V    G.    RlcilAK 


IXS. 


TJNKQUALLEE)   FOR^>' 

PURITY 

STRENGTH 

RICHNESS  OP  INFUSION 

Directions  for  Brewing. — Place  the  dry  Tea  in 
tea-pot  which  has  been  previously  warmed,  and  pour  in 
water  which  has  just  come  to  boiling  point.  (Water  which 
has  been  boiled  before  or  kept  boiling  for  some  time  will 
spoil  the  tea.)     After  7  minutes'  l)rewing,  pour  off  for  use. 

Quantity  must  be  according  to  taste ;  })ut  RAM 
LAL'S  being  much  stronger  than  ordinary  teas,  fully 
one-third  less  will  suffice.  We  find,  to  suit  the  popular 
taste,  that  3  teaspoonfuls  of  RAM  LAL'S  will  brew 
sufficient  for  six  persons  of  most  delicious  tea. 

In  Sealed  Lead  1  ft),  and  |  ft).  Packages  only. 

Gold  Label,  60c.  lb.    Lavender  Label,  60c.  lb. 
Green  Label,  75c.  lb. 


ROSE  &  LAFLAMME,  Agents, 

39  Lemoine  Street,  Montreal. 


30 
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Food   Preparations. 

jePNWN'^  FIi^ID  BEEF 

supplies  the  essential  elements  of  PRIME  BEEF  in  the  best 
form  for  easy  assimilation  by  the  stomach,  and  hence  this 
valuable  food  is  used  the  world  over  in  all  cases  of  debility 
and  weakness. 

IT  STRENGTHENS. 

This  is  the  distinguishing  trait  that  gives  it  pre-emi- 
nence over  Beef  Extracts  which  only  stimulate. 

Put  up  in  2,  4,  8  and  16  oz.  tins. 

JOHNSTON'S  FLUID  BEEF 

with  Hypophosphites. 

(BRAND  STAMINAL) 

This  excellent  preparation  combines  the  virtues  of 
PRIME  BEEF  and  the  Tonic  Hypophosphites,  and  is 
therefore 

A  FOOD  AND  A  TONIC. 

Put  up  in  2,  4,  8  and  16  oz.  bottles. 

No  kitchen  is  perfectly  equipped  unless  supplied  with 
these  preparations.  They  are  invaluable  for  enriching  Soups 
and  Gravies,  as  well  as  for  making  quickly,  strengthening 
Beef  Tea. 

Prepared  by  Thb  Johnston  Fluid  Beef  Co.,  Montreal. 


E.  M.  RKNOUF, 

Publisher,  Bookseller,  News  Agent,  Stationer,  Bookbinderi 
Dealer  in  Ednoational  Apparatus,  etc.,  etc. 

AT  WHOLESALE  AND  RETAIL. 

I  would  respectfully  remind  the  public  of  the  unusual  facilities  I  jmssess  for  tUv 
carrying  on  of  my  business  in  the  various  departments  enumerated  abovf,  and  that, 
in  all  of  them,  to  give  the  utmost  satisfaction  : 

As  Publisher.— My  arrangements  are  such  as  to  secure  to  authors  satisfac- 
tion in  facilities  for  issuing,  etc.,  and,  having  an  extensive  and  close  connection 
with  the  trade,  I  can  place  their  worktj  before  the  public  from  one  end  of  thr 
Dominion  to  the  other. 

As  Bookseller. — I  always  keop  in  stock  a  large  assortmentof  the  standard 
literature  of  the  day,  and  receive  new  books  as  issued  from  England  and  the  United 
States.  Having  correspondents  in  London,  Paris,  Leipsic  and  other  cities  in 
Europe,  as  well  as  with  the  leading  cities  of  this  continent,  I  have  great  facilities 
for  procuring,  from  any  part  of  the  world,  such  books  as  may  be  re(iuired  by  my 
customers  which  are  not  usually  kept  in  stock. 

As  News  Afirent. — I  supply  all  the  leading  English  and  American  News- 
papers, Magazines  and  Periodicals,  and  many  of  those  issued  on  the  Continent. 
Lists  and  catalogues  are  accessible  at  my  store,  where  any  information  will  hv 
gladly  afforded. 

As  Stationer.— I  keep  on  hand  a  large  and  varied  assortment  of  the  best 
Writing  Papers,  of  all  sizes  and  qualities ;  also  of  everything  in  the  way  of 
Stationers'  Sundries,  Leather  Goods  of  all  kinds,  Blank  Books,  etc.,  etc. 

As  Boolcbinder  and  Manufacturing  Stationer. —This branch 
of  my  business  being  done  in  an  extensive  Bindery,  fitted  up  with  the  most 
approved  machinery,  and  employing  the  best  workmen,  everj'thiiig  in  this  line  can 
be  executed,  from  the  minutest  book  to  the  largest  photograph  album,  and  the  fine 
bindings  are  equal  in  workmanship  to  the  productions  of  the  leading  binders  in 
London  or  New  York.  A  specialty  is  also  made  of  the  manufacture  of  Account 
Books  for  banks  and  merchants'  ofhces,  combining  a  tasteful  style  with  the  strength 
and  durability  which  is  necessary  such  books  should  possess. 

As  Dealer  in  Educational  Apparatus.— I  keep  on  hand  that 

which  is  in  general  use  :  Globes,  Wall  Maps,  etc.,  etc.  Artists'  Materials  of  all  kinds 
I  have  also,  at  the  solicitation  of  many  custcwiiers  and  teachers,  added  a  new 
feature  to  my  educational  dejiartment,  which  consists  of  all  inii>lcments  and 
materials  required  by  the  Botanical  Collector  in  the  pursuit  of  his  studies.  I  will 
always  keep  in  stock  a  full  sujiply  of  these  articles,  and  will  be  glad  to  sulmiit 
specially  low  juices  for  classes  wliere  quantities  are  required. 

PARTIAL  LIST  OF  IMPLEMENTS,  ETC. 

Fern  Knife,Tro'wel  Knife,  Collecting  Box,  Press  (wire  or  wood), 
Drying  Paper  (specially  manufactured  for  this  purpose),  Mounting 
Paper,  Cover  Paper,  Microscopic  Slides  (rough  or  ground  edge), 
Cover  Glasses  (squares  and  circles).  Magnifying  Glasses  (a  great 
variety  to  select  from).  Histology  Specimen  Boxes,  etc.,  etc. 

Prices  quoted  on  application. 

Correspondence  solicited. 

Mail  orders  receive  prompt  attention. 


DRINK 
LYMAN'S 


This  Coffee   is  made 
J  from  the 

Best  Mocha  and  Java 

the  bitter  parts  of  both 
having  been  extracted. 
It  is  put  up  in 

\fb.,  J  5).  and  1  lb. 

bottles. 

It  is  economical  be- 
cause there  is  no  waste, 
as  no  more  need  be  pre- 
pared at  a  time  than  is 
wanked. 

It  can  be  made  in  a 
moment. 

It  is  wholesome  and 
refreshing^. 


NO  COFFEE  POT.        % 
NO  GROUNDS. 


FLUID 
COFFEE 


MANUFACTURED  BY 

LyMn,Soiis&Go. 

(Established  1800) 
MONTREAL. 
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Ins&Go. 

1800) 
ITREAL. 


GHOCOLAT-SUCHAHD 

The  INirost,  Iliclicst  mid  Most  I)oIi<'i(»us  of  :ill 
Chnrolatos.  lias  hccii  inaiiiifiU'tiircd  l»y  IMi.Sui  iiAiiii 
in  NoiH'liiilcl,  Swit/cilaiid,  for  the  |>ast  Mcvciiiy 
years.  It  lias  the  lMri;('st  sale  in  Murojic  of  any 
Chocolat  of  lii^'h  (|iiality. 

Ash  your  Grocer  for,  and  insist  on  having 

CHOCOLAT'SUCH  ARD. 


SUCHARD'S 

SOLUBLE 

COCOA 

is  nmdn  from  the  liiM'st,  sorts  of  ('o(!oa  from 
wliich  tlio  indij^cstiUIc  or  .tfrcasy  substaiict^  is 
entirely  eliminated.  TlKtidiinlily  soliilije. — Abso- 
lutely pure.  —  TiCaves  no  sediment.  Is  ]»rej)ared 
by  simply  dilnlini^  one  teasiioonful  in  a  little: 
warm  water,  then  lilling  the  eu[»  with  iMtiling 
water  or  warm  milk. 

One  Pound  makes  100  cups. 

Tlie  most  easily  dij^ested.    The  most  economical. 
The  simplest  in  preparation. 

Sold  by  all  first-chis.s  i,'roeers  in  |,  I  and  1  1h.  tins. 

THOS.  LEEMING  &  CO.,  25  St.  Peter  Street,   Montreal. 


Specify  SUCHARD. 


ai 


Cleveland's 

Baking:  Powder, 

manufaclurcd  originally  by  the 
Cleveland  I'.rotliers,  Albany,  N.V., 
now  by  the  Cleveland  Making 
Powder  Co.,  New  York, 

has  been  in  use  for  twenty-five  years 
in  thousands  of  homes  all  over  the 
country.  Those  who  have  used  it 
longest  praise  it  most. 

All  the  official  reports  show 
Cleveland's  the  strongest  of  all  pure 
cream  of  tartar  baking  powders. 

The  best  test,  however,  is  in 
the  kitchen,  and  that  shows 
Cleveland's  baking  powder  nlways 
uniform  and  reliable ;  that  it  does 
the  most  work  and  the  best  work. 

All  leading  teachers  of  cookery 
use  and  recommend  Cleveland's. 


Batabllshed  1870. 


HENRI  JONAS  &  CO. 

MANUFACTURERS 

oh' 

Pri.'K  FLA  vol:  I  NO   KXTIiACTS 

ANi.  LKvni)  liKNNKT, 
FKKNCII   AirsTAKhS,     SATCKS, 
CATsri'S,  (iUAVIKS 

AM.  soil'  cor.ouiNds. 


IMPORTERS 

OK 


FRKNCII   I'KAS,  :\frSllII()()MS,  SARDTNES, 

TUnKFMlS,    FATKS   h!'  FolFSdUAS,    OLIVKOIL, 
CAI'FUS,         <>I.I\F8,         CFLATINFS,         K\v..,   Ktc. 


SOLE  AGENTS  IN  CANADA 


I 'OR 


JUIKTON'S  FPvFNCII  VF(iKTAF,LK  COLOlllNriS. 

])KLOKY'S  FKKNCII  l^KAS  AND  VKCJETAULKS. 

CITAS.  (lUILLAUMlX,  FIIKNCH  MUSI[K()OMS  ANI) 
TAJiLK  l)FLrCA(JlKS. 

A.  LKNOIR   FILS,   FRFX(  I[   I'OTTKD   MEATS  AND 
TRUFEEES. 

,I()NAS-1IANA1IT,    FRENCH     8ALAD     OILS     AND 
FRENCH    EXTIJACTS. 


Bell  Telephone  2251. 


Merchants  Telephone  389. 


